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NIMPA Convention Reminder 


PALMER HOUSE .. . SUITE 838-839 . . . BOOTH 71-72... 


June 13-16 Come meet your friends and Make this your first and most 
enjoy real hospitality. worthwhile stop in Exhibition 
Hall. 


YOU SHOULD SEE IT! 


Griffith’s modern research kitchen is now larger—completely 
re-equipped—a model of super-sanitation and efficiency—for 
flavor and quality control in meat processing. We invite 
you to see it during your visit in Chicago. 


The 


GRIFFITH 


LABORATORIES, Inc. 


In Canada—tThe Griffith Laboratories, Ltd. 
CHICAGO 9, 1415 W. 37th St. © NEWARK 5, 37 Empire St. © LOS ANGELES 58, 4900 Gifford Ave. ° TORONTO 2, 115 George St. 
‘Laboratories Griffith Do Brasil, $. A.—Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brasil 
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Buftalo 


QUALITY 
SAUSAGE MACHINERY 


for more than 80 years 


*BUFFALO equipment is noted for its sound design . . . sturdy con- 
Struction .. . safety and sanitation . . . dependable performance and 
coast-to-coast factory service. BUFFALO is first in offering new proved 
features that increase plant efficiency and protect product quality. 


John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N. Y. 


Sales and Service Offices in Principal Cities 


| Send for these informative Booklets 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


I am interested in the following: 





VACUUM MIXERS, Capacities 


Silent Cutter Smokemaster Head Cheese Cutter 
; Grinder Pork Fat Cuber 
|_| Casing Applier Stuffer Combination of Special 





STUFFERS, Capacities from 
60 to 1,000 Ib 






Purpose Equipment 





Greatest variety 






RINDERS, 
Capacities from 1,000 to 15,000 
ibs. per h 


ANDARD — Capacities 
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Be sure to see 
our exhibit at NIMPA Convention, June 13-16 


Palmer House, Chicago 


Visit our Hospitality Headquarters, Room 892 


We also make : ViTAPHOS, new sausage emulsion homogenizer. 


SEASOLIN, new color, freshness and flavor retainer. 


FIRSTSPICE ............ 
ss 1-0751 


VESTRY ST. NEWYORK 13. WOrth 4-5682 ¢ 98 TYCOS DR. TORONTO, CANAL 
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To retain 


Full 
Flavor 


From Plant to Plate, 
Use Natural Spices 
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Is all of your preduct’s flavor reach- 
ing the consumer? That’s a mighty 
important question, for the fate of 
your sales picture may depend on 
the answer. 


Is the seasoning surviving the rough 
ride from plant to plate? You can 
be sure of the answer, and. confi- 
dent of your sales, if you use Natural 
Spices. Nature is protecting you with 
flavor that is sealed into the season- 
ing— flavor that resists heat, cold 
and time, and insures a product as 
delicious as the day it left your plant. 





American Spice Trade Association 


82 WALL STREET, NEW YORK 5, N.Y. 


:.. You Cont Srnprove on Narting. 
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Look Hard at "GAW" 


Labor in proposing, and management in 
considering, should think through the cur- 
rent “guaranteed annual wage” plans to their 
actual meanings and possible consequences. 
The goals of steady work and pay at which 
the plans are ostensibly aimed are desir- 
able, but it is extremely doubtful whether 
they can be achieved by the means suggested. 

The various plans merit detailed analysis 
which cannot be accorded them here. How- 
ever, we believe that the name given the 
proposals is misleading in itself, and that 
this fact should be understood by the public, 
labor and management. 

Few if any industrial concerns, and espe- 
cially few packing companies, are in any 
position to enter into the type of undertak- 
ing which the word “guaranteed” implies. 
The firm which takes on such a contract may 
well be assuming the responsibility for its 
own demise and the total unemployment 
of its workers in the case of any significant 
recession or reduction in the volume of its 
business. A “guarantee” that cannot be car- 
ried out except under the happiest circum- 
stances is meaningless. 

Use of the term “annual wage” in con- 
nection with the proposals is also a mis- 
nomer; “annual compensation” is a more ac- 
curate way to describe the unearned as well 
as earned benefits which the worker would 
expect to receive. Several of the plans are 
merely methods of supplementing state un- 
employment compensation — at the expense 
of the employer. They would not require the 
employe to recompense the employer by sub- 
sequent makeup work for any pay received 
during idleness. 

Without denying labor’s right and man- 
agement’s duty to seek means of increasing 
stability of employment and pay, it would 
seem desirable to work toward those goals 
with maximum objectivity and minimum 
emotion. 


News and Views 





NIMPA Hasn't Been Meeting with government officials or 


anyone else to explore possible price control measures in case 
of war, John A. Killick, executive secretary, emphasized this 
week. He said rumors to that effect are without foundation 
but may have arisen from an item in the NIMPA bulletin 
of May 25 which pointed out that the government already is 
making elaborate plans for almost every type of control. 
NIMPA is opposed to controls of any sort, Killick pointed out. 
Because standby emergency controls are being prepared, how- 
ever the NIMPA board of directors on April 23 authorized 
exploratory conversations with other interested groups, through 
a special committee to be appointed by the board chairman, 
to discuss the kinds of regulations that would be suitable to 
the meat packing industry IF controls became necessary. This 
would be a precautionary measure to make sure that any 
emergency regulations would be less objectionable than those 
imposed during World War II, Killick explained. 


$135,000 Needed for Inspection has been restored to 


the 1955 appropriation for the Meat Inspection Branch by the 
Senate. As was pointed out in an NP editorial on May 15, this 
amount is needed to prevent a cut in inspection personnel in 
the face of rising volume. 


Packers May Expect Identical new contract demands 


from the Amalgamated Meat Cutters and Butcher Workmen of 
North America, AFL, and the United Packinghouse Workers 
of America, CIO, according to David Dolnick, research director 
of the AFL union. Dolnick told the annual general conference 
of the AFL union locals in Chicago that the two major meat 
packing unions will co-operate in coming contract negotiations. 


O.K. Has Been Stamped on American lard shipped to Ger- 


many during February and March, on which complaints 
were once received as to acceptability and quality. The Com- 
modity Credit Corporation has notified American contractors 
who supplied lard under LS-101 that German authorities have 
agreed that all the lard is satisfactory for importation and 
suitable for human consumption, and that the case may be 
considered closed. Samples were tested by Germany and the 
USDA and all lard was found to meet the specifications of 
LS-101. Germany has asked that the balance of the ship- 
ments be expedited. 


Repeal of Florida's Pearce law, which requires that all 


Florida beef be so labeled by meat packers, and state payment 
of meat inspection costs were called for in resolutions adopted 
by the Florida Meat Packers Association at the organization’s 
third annual convention last weekend in Miami Beach. The 
group elected J. J. Swick, president of Copeland Sausage Co., 
Alachua, as president for the coming year. See story on page 
53 for complete list of new officers and directors. 


President Eisenhower Is Prepared to stand up and 


fight for the principles of his farm program, part of which 
calls for a shift from the present rigid price supports to a system 
of flexible supports, he told his news conference Wednesday. 


WSMPA Will Fight with every means in its power the new 


application of the rate committee of the Transcontinental 
Freight Bureau to reduce voluntarily the rates on fresh meats 
and packinghouse products to the West Coast from Midwestern 
points. 

















ACKERS and sausage manufacturers with unsolved 

problems shuttling around in the plant should pack 

them up and bring them along to the 13th annual 
meeting of the National Independent Meat Packers 
Association, to be held June 13 through 16 at the 
Palmer House, Chicago. 

Not only will the convention be the “biggest ever” 
in the way of attendance, exhibits and hospitality, but 
there also will be more down-to-earth answers on 
specific problems by members willing to share their 
similar experiences, according to John A. Killick, 
executive secretary. 

Nine “shirtsleeve” sessions, where members may ask 
questions, give advice and generally put their com- 
bined experience behind about any problem, will take 
place Tuesday afternoon, June 15, after the overall 
challenges and rewards ahead for the alert, independ- 
ent packer have been outlined by nationally-recognized 
speakers. The simultaneous workshop clinics sched- 
uled for Tuesday afternoon will take up: costs and 
reports (accounting), sausage making, curing, labor 
relations, plant management, plant safety, the house- 
wife’s view, public relations, and purchasing. 

Sights will be set high from the outset of the meet- 
ing, which will open officially Sunday afternoon, June 
13, for a preview of the exhibition hall showing the 
latest advances in the meat packing industry and for 
some advance registration. Registration begins early 
Monday morning and will be followed by the first and 
only official business session of the meeting, starting 
at 10:30 a.m. Future plans of the association and cur; 
rent NIMPA activities will be told in brief reports 
T. H. Broecker, president and chair of the boa 

(Continued on page 33) 
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NIMPA Convention Program, Entertainment 
(Continued from page 27) 


W. L. Medford, treasurer; Wilbur La- 
Roe, jr., general counsel; Killick, and 
the divisional vice presidents for the 
Central, Eastern, Midwestern, South- 
ern, Southwestern and Western reg- 
ions. 

Luncheon meetings are scheduled 
for 12:15 p.m. on Monday, Tuesday 
and Wednesday in the Grand Ball- 
room. Tickets for individual lunch- 
eons are $6 each while a “season” 
ticket for the three luncheons costs 
only $15. 

“Sales,” the key to today’s compe- 
titive market, will be the topic of the 
Monday luncheon meeting following 
the business session. Speaker will 
be Dr. Kenneth McFarland, national- 
ly known educator, who is educa- 
tional consultant and lecturer for Gen- 
eral Motors Corp. Dr. McFarland 
will analyze present selling techniques 
and their weaknesses and strengths 
and also will give convention-goers 
many new ideas and suggestions as 
to new ways of selling. 

“Markets” and “Profit Margins” will 
be taken up following the Monday 
luncheon meeting at a 2 p.m. session, 
also in the Grand Ballroom. Speaker 
on “Markets” will be Weldon Yocum 
of C. Wendel Muench and Co., Chi- 
cago advertising firm. Yocum is well 
versed in ‘market research, the im- 
portance of advertising, new methods 
of advertising, how to develop new 
markets, the percentage of budgets 
that can safely be assigned to adver- 
tising, changing market trends and 
how to meet the new trends. 

Norman Brammall, who has dis- 
cussed “Profit Margins” before the 
several 1953-54 NIMPA regional 
meetings, will elaborate and expand 
on that subject. His discussion will 
be centered on the failure of industry 
to employ proper costing methods and 
the absence of cost systems and in- 
structions. Through the use of visual 
aids, Brammall, by actual figures 
based on experience in 25 meat pack- 
ing plants, will demonstrate how profit 
margins can be improved and_ in- 
creased by paying attention to items 
involved in real costs as opposed to 
“guess work” costs. 

Both Tuesday and Wednesday 
mornings will be free to give regis- 
trants an opportunity to visit the ex- 
hibition hall and such hospitality 
rooms as suppliers wish to keep open 
during: the morning hours. 

Luncheon speaker at noon Tuesday 
will be Dr. H. Roe Bartle of Kansas 
City, former president of Missouri 
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Valley College, Marshall, Mo., who is 
much sought after as a lecturer from 
coast-to-coast because of his dynamic 
and inspirational talks. He is an ex- 
perienced businessman who has made 
a success as a banker, as a lawyer, 
as a cattleman and as a farmer. A 
member of the Loylty Board of the 
United States government and on the 
board of directors of a number of 
corporations, Dr. Bartle is very active 
in Boy Scout programs, churches and 
numerous civic associations. Title of 
his speech is “I Believe.” New NIMPA 
officers, to be elected by the board 
at its meeting at 4:45 p.m. Monday, 
will be introduced by T. E. Broecker 
after Dr. Bartle’s address. 

The annual meeting then will be 
transformed into the series of work- 
shop clinics, led by a panel of the 
best talent available in each of the 
nine fields. Each of the panels will 
be headed by a NIMPA director who 
is an expert in the subject. Panel 
members will make short presenta- 
tions on various problems pertaining 
to the subject matter of their respec- 
tive clinics and then the moderators 
will open the discussions and invite 
questions from the floor. 

A look at some of the general prob- 
lems to be taken up by the panels 
may suggest other specific questions 
to members planning to be on hand. 
These include: 

Costs & Reports (Accounting): This 
panel will discuss methods of reduc- 
ing costs; establishing a simplified cost 
accounting program; identifying areas 
of unnecessary costs; ways to control 
overhead; combining and abolishing 


numerous reports, and the costing out 
of end items. 

Sausage Making: Discussion will 
revolve around various kitchen labor 
methods; new techniques; new mach- 
ine processes; methods to avoid waste; 
new packaging ideas, and simplifica- 
tion and standardization of processing. 

Curing: Ideas on the newest and 
most improved methods; an evalua- 
tion of existing methods; procedures 
to expedite the processes, and prob- 
lems of the larger firms versus the 
smaller plants. 

Labor Relations: Negotiations of 
new contracts; renegotiation of former 
contracts; how the industry can in- 
formally discuss problems with the 
unions; problems that have arisen and 
solutions; personnel administration; 
possible effect of new demands such 
as the annual wage, and the matter 
of fringe benefits and incentives. 

Plant Management: Streamlining 
plant layout; defining areas of respon- 
sibility and assigning authority; train- 
ing and selecting executives; role of 
supervisory personnel; use of scien- 
tific management operations; the need 
for good human relations; when to 
expand, and industry-government re- 
lationships. 

Plant Safety: Value of education 
in this area in place of law enforce- 
ment; use of training aids, slogans 
and safety awards; calculation of the 
frequency and severity figures; divi- 
dends in employe morale; greater pro- 
duction and actual monetary savings, 
and importance of safe design in plant 
construction, in layout, in machinery 
and equipment. 

The Housewife’s View: The reac- 
tions of the housewife to recent pub- 
licity in popular magazines, radio and 
television programs; to the importance 
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THE FIRE AND MAGNETISM in Spanish dances is vividly portrayed with effortless tech- 
nique by the Jose Greco Troupe now appearing at the Palmer House Empire Room. 
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A New Disc... 
A‘‘New” Valve 








Crane No. 7 Brass Valves with 
quick-change composition disc 


Save time, trouble, and money by standardizing on these Crane 
quality 150-Pound Valves. Simple to service. No big inventory of 
replacement parts. Just a few extra disc holders...a supply of 
composition discs. That’s all you need for a wide variety of fluids 
«..and an economical maintenance program. 


The composition disc takes most of the normal wear—stands 
up well under ordinary usage—seats easily even on air and gas 
—absorbs foreign particles that might cause leakage in metal 
disc valves. When a leak shows up, make a “new’’ valve—with 
a new disc. Simply dismantle the union ring, lift out the trim- 
mings, replace-the disc holder assembly. Takes only a few min- 
utes. Save the disc holder you removed—use it with the next 
replacement disc. 


Rugged construction throughout. Sturdy bonnet joint, well re- 
inforced by heavy union ring—can be repeatedly dismantled and 
reassembled. Get better acquainted with the Crane No. 7 line 
..-for steam, hot and cold water, air, oil, gas, gasoline, and 
many other fluids. 


No. 7 Globe 
Sizes Ye to 3-inch 


No. 7 Angle 
Sizes Ye to 3-inch 











GLOBES, ANGLES, AND CHECKS 


Ask for folder AD-1682R—contains full 
facts on the No. 7 brass valve line and the 
companion No. 27 check. Your Crane Rep- 
resentative has a copy for you—or write 
direct to address below. 





No. 27 Check 
Sizes % to 3-inch 





Specify No. 9 for Flanged Ends 





THE BETTER QUALITY. . . BIGGER VALUE LINE. ..IN BRASS, STEEL, IRON 


CRANE VALVES 


CRANE CO., General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 
Branches and Wholesalers Serving All Industrial Areas 


VALVES © FITTINGS + PIPE © PLUMBING + HEATING 
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of eating meat and its effects on obes- 
ity; what is good and bad about pack- 
er advertising; how to improve pack- 
aging; criticism that the housewife 
has of the industry, and the house- 
wife’s attitude towards meat products 
and_ by-products. 

Public Relations: Examples of both 
good and bad public relations; new 
techniques; value of radio and tele- 
vision shows; packers’ relationships 
with the retailers in this area; role 
of the packer; use of outside adver- 
tisers, and the amount of the budget 
that should be allotted to public rela- 
tions. 

Purchasing: Advantages and dis- 
advantages of discount purchasing 
through an association; value of cen- 
tralized versus decentralized procure- 
ment; problems of large packers, of 
small packers; need of knowledge of 
market trends; how to simplify pur- 
chase procedures, and necessary lead 
times in procurement. 

Late Tuesday afternoon will pro- 
vide a social interlude to relieve 
the “work” aspects of the convention. 
For members and registered guests, 
NIMPA will stage a reception from 
5 to 7 p.m., featuring cocktails and 
music as well as a light buffet. Stroll- 
ing group musicains will play for 
dancing, and those who merely wish 
to talk will have ample opportunity 
to mix with their NIMPA neighbors. 

The “payoff” on the workshop clin- 
ics will come at the concluding Wed- 
nesday luncheon, which will be a re- 
port luncheon to enable all members 
to benefit from the discussions of the 
day before. Each moderator will give 
a brief summary of whatever results, 
findings, recommendations or resolu- 
tions may have emerged from his par- 
ticular meeting. The session then will 
be thrown open to questions or furth- 
er comment from the floor. 


IN YOUR LEISURE HOURS 


A convention in June brings with 
it extra-curricular activities such as 
baseball, harness and horse racing and 
other recreation not available at pre- 
vious conventions held earlier in the 
year. Listed are a variety of sports 
events and points of interest, scenic 
and educational, which will provide 
entertainment and relaxation after 
busy NIMPA sessions. 


Hot Dogs and Roller Coasters 
RIVERVIEW Park, said to be the 
world’s largest amusement park, is 
featuring new attractions this year, in- 
cluding an electrically-controlled foun- 
tain performing to music and a ride 
(Continued on page 39) 
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WELCOMES AND INVITES 
YOU TO VIEW THE 
REVOLUTIONARY 





e Sausage Linking Machine 
e Sausage Stripping Machine 


at the 


1954 NIMPA Convention 


Equipment Display Booth 55 
Hospitality Room 842 


Palmer House 
Chicago 


Maideily Sah Machine C: 


435 West Scott Street 
CHICAGO 10, ILLINOIS 




















IMPROVE YOUR LARD..... 
DEODORIZED « HYDROGENATED 


LARD FLAKES 


ote PACKED IN 50 LB. MULTIWALL PAPER BAGS * CARLOAD OR LCL 
FREE SAMPLES ON REQUEST.... 














“CUDAHY OF CUDAHY” 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 
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An opportunity for the meat 
packer to view the latest in equip- 
ment and supplies under one roof 
is afforded in the spacious 4th 
floor exhibit hall just off the foyer 
of the Grand Ballroom. The hall 
will be open as follows: Sunday, 
June 13, 4 to 7 p.m.; Monday, 9 
to 10:30 am. and 3 to 6 p.m; 
Tuesday, 9 a.m. to noon and 3 to 
6 p.m., and Wednesday, 9 a.m. to 
noon and 3 to 5 p.m. 


Advance Oven Co. 
Advanced Engineering Corp. 80, 81 
The Alibright-Nell Co. 7, 8, 9, 10, 11 
Allen Gauge & Tool Co. 73 
The Aluminum Cooking Utensil Co. 92, 93 
American Spice Trade Association 34, 35 
The V. D. Anderson Co. 43 
Atmos Corporation 18 
Buildice Co., Inc. 56, 57 
B. H. Bunn Co. 6 
Calgon, Inc. 6A 
Central States Paper & Bag Co. 66 
Cincinnati Butchers’ Supply Co. 2, 3, 4, 5 
Cincinnati Cotton Products Co. 97 
Dewey and Almy Chemical Co., 
Cryovac Division 25, 26, 27 
Dohm & Nelke, Inc. 107 
The Dow Chemical Co. 
The Dupps Company 
Exact Weight Scale Co. 
First Spice Mixing Co., Inc. 
French Oil Mill Machinery Co. 
General Machinery Co. 
The Globe Company 48, 49, 50, 51, 52, 53 
Great Lakes Stamp & Mfg. Co. 23, 24 
The Griffith Laboratories, Inc. 71, 72 
B. Heller & Co. 101 
Hercules Fasteners, Inc. 89, 90, 91 
Hollymatic Corporation 12, 13 
Howe Ice Machine Co. 78, 79 
Huron Milling Co. 98 
International Minerals & Chemical 
Corp. 
International Salt Co., Inc. 
Irving Machinery Co., Inc. 
E. G. James Co. 
Julian Engineering Ca. 
Kartridg-Pak Machine Co. 
Kentmaster Mfg. Co., Inc. 
Koch Supplies 
Le Fiell Company 
George Leisenheimer Co., Inc. 
Linker Machines, Inc. 99, 100 
Marathon Corporation 59, 60, 61 
H. J. Mayer & Sons Co., Inc. 95 
Merck & Co., Inc. 38 
Miller & Miller, Inc. 74, 75, 76 
Miller Wrapping & Sealing 
Machine Co. 
Mullinix Packages 
Oppenheimer Casing Co. 
Oster Tool & Die Corp. 
Pavia Process, Inc. 
Pure Carbonic Co. 
Preservaline Mfg. Co. 
Rhinelander Paper Co. 
The C. Schmidt Co. 
K. C. Seelbach Co., Inc. 
Sheffield Chemical Co. 
John E. Smith's Sons Co. 
Sparkler Mfg. Co. 
Specialty Manufacturers Sales Co. 
Standard Casing Co., Inc. 


104 


109 





28, 29, 30, 31 


Steelcote Mfg. Co. 
Tipper Tie, Inc. 
Townsend Engineering Co. 
U.S. Slicing Machine Co. 
H. G. Weber & Co., Inc. 
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109 
100 
61 
95 
38 
76 


31 
33 
86 
105 
77 
| 64 
42 
106 
67 
68 
39 
84 
85 
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96 
62 
70 
22 
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HPS PACKERS PAPERS 


are manufactured and processed in many grades, weights, 
sizes; in roll or sheet form, in any quantity for all the 
usual and unusual applications in the meat packing 
trade. HPS papers meet the requirements of packers be- 
cause of 45 years continuous cooperation between the 
Smith organization and the meat industry. Because of 
’ this specialized skill and long experience, HPS is a 
& dependable source for packers who demand Uniformly 
Good Quality, Uniformly High Value, Uniformly Steady 
Service. Use HPS Research, Knowledge, and Facilities 
to establish and maintain the highest standards in meat 
protection for transit or storage. Keep this chart handy 
.. for ordering; and for specific information on meat wrap 
‘problems write us, without obligation. 


FRESH PORK 





































HITE STA-TUF WW,STANDARD 
5 or Cream MASTER FREEZER- 


BEEF - LAMB + VEAL 


| | F@miHlind Quarters— Fore Quarters— Government Beef 

| -=Sfeaks—etc. use 40# Tan or 40# White, STA-TUF 
W, Standard FREEZERWRAP, Cream MASTER 
SEEZERWRAP, 37# Oiled STA-TUF or KNOS- 
xed one side kraft. 


LINERS - DIVIDERS 


For Box, Barrel, and Carton Liners and Dividers use 
\ 40# Tan or 404 White STA-TUF WW, STANDARD 
\FREEZERWRAP, Cream MASTER FREEZER- 

WRAP MTS-WHITE WAXED, PACKERS OILED 
WHITE, 37# Oiled STA-TUF, BARREL TOPS. 
































See us at NIMPA H.P. SMITH PAPER CO. 


MANUFACTURERS 


We'll Be Expecting You 


9 
5001 West Sixty-Sixth Street, Chicago 38 "tre. ne aa 


Room 854 -+- #£=xPalmer House 
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Ru BATEX Insulation Hardboard 


Makes More Cents* 


Big savings and lasting performance is the dual combination shippers 


TYPICAL INSTALLATIONS 
and manufacturers of refrigerated trucks and cars can depend on with Rubatex 


Insulation Hardboard. Extremely light in weight (only 414 Ibs. per cu. ft.) Gramm-Chicago Corp. 
z Sted M ‘ Chicago, III. 
and exceptionally rigid and strong (compression strength 60 p. s. i.). 
Rubatex is the ideal thermal insulation when you want to cut down your Hackney Brothers Body Co. 
weight factor and increase structural strength for wall and flooring. Wilson, N. C. 
PLUS Highway Trailer Co, 


_ , 5 Edgerton, Wis. 
* Lowest heat conductivity of any known deterioration — prevents costly spoilage 


structural material — assures delivery of of perishable goods. 


John Hauenstein Co, 
shipment at guaranteed temperature. 


. - w Ulm, Minn. 
* Labor and material savings — may be New Ulm, Mina 
* Zero moisture pick-up prevents surface installed just as received from factory — 


Myers Dairy 
and internal condensation — _ resists no water vapor barrier need be applied. 


Monroe, N. C. 


Write for our “Design Data Bulletin RBH-53", Dept. NP-6 Great 
American Industries, Inc., Rubatex Division, Bedford, Virginia. 


DBS? & ey gh Vas, 
EKeois CELLULAR RUBBER. u 


Be 
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Entertainment Picture 
(Continued from page 35) 
called “Flying Cars” in which you 
ride small racers around the inside 
of a revolving cylinder. These are 
only a few of the thrilling rides and 
sideshows at the 70-acre park located 
on Chicago's near northwest side. The 
park is open from 11:30 a.m. until 
midnight and there is a nominal ad- 

mission charge. 


Stock Car Races 

Stock Car Auto Races on Sun- 
day night, June 13, at Soldier Field 
will lead off with the men’s amateur 
race followed by the trophy dash for 
the eight fastest qualifiers. Next come 
the “heat” races and the demolition 
events in which the only car and 
driver not put out of action are de- 
clared the winner. Qualifying begins 
at 6:30 p.m. with the first race at 
8:30 p.m. General admission is $1.25 
(tax included). There are no reserved 
seats. 


National Pastime 


For baseball fans, the Cxicaco 
Wuite Sox, leading pennant contend- 
er, play the Philadelphia Athletics at 
Comiskey Park on Tuesday night, 
June 15, and Wednesday afternoon, 
June 16. Tickets may be obtained at 


Comiskey Park, 35 & Shields ave., 
or downtown at Henry C. Lyttons, 
State and Jackson. Box seats are $2.50; 
reserved grandstand at $1.75, general 
admission $1.25 and bleachers .60. 
Cuicaco’s fence busting Cuss play 
a double header with New York on 
Sunday, June 13. Reserved Box seats 
tickets may be obtained at Wrigley 
Field or Henry C. Lyttons, State and 
Jackson. Box seats are $2.50, general 
admission $1.25, bleachers .60. 


Off and Running 


Harness racing at Maywoop Park 
will be featured every evening, except 
Sunday, during the convention. Post 
time is 8:30 p.m. and there are nine 
races nightly. For further information 
call STate 2-0555. 

Horse races at LINCOLN FIELDs will 
be held every afternoon. Post time is 
2 p.m. and there are eight races daily 
except Wednesday and _ Saturday 
when there are nine. For further in- 
formation call INterocean 8-8500. 

You can place your money on pari- 
mutuels or on a daily double at either 
track. 


Dining, Dancing 

For dinner, dancing and a show, 
the PALMER House, the CHEZ PAREE 
and the EpGewaTerR BEACH are only 


three of the spots you might wish 
to visit. 

The Empire Room at the Palmer 
House, convention headquarters, will 
feature Spanish dances by Jose Greco 
and his troupe of dancers. Music for 
the Greco Troupe and for dancing 
will be provided by Charlie Fisk and 
his orchestra. 

Steve Gibson’s Red Caps with 
Damita Jo, billed as the “sensations 
of the year,” and Myron Cohen will 
be performing at the Chez Paree. 

The Marine Dining Room and the 
Beachwalk at the Edgewater Beach 
are presenting another Dorothy Hild 
production and the Ames Brothers. 
Two orchestras will provide dance 
music. 


Art and Science 


Among the exhibits at the Art IN- 
STITUTE OF CHICAGO are paintings 
and sculptures by contemporary 
American artists and Chinese paint- 
ings by Ma Shou-Hua. The entire 
Winterbotham collection of outstand- 
ing European and Mexican paintings 
is on display during June. 

Portrait prints of five centuries 
which include engravings by Durer, 
Lucas van Leyden, etchings by van 
Dycke and Rembrandt, mezzotints 
and prints of the Nineteenth Century 
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JEAN E. HANACHE, leading Consultant Food 
Chemist and Technologist, after conducting a 
series of Practical and Analytical Tests, says: 
"It can be stated that the “VACU-BIGA" Process is one of the greatest achieve- 
ments of our time for the Packing Industry, as it does revolutionize all curing 
operations”. 


JOHN KRAUSS, prominent Jamaica, N. Y. Meat 


“Ll bought a "Vacu-Biga" and was so pleased | installed a second one, and am 
planning to buy another. After using this Process for several months, | certainly 
would not hesitate to recommend "Vacu-Biga". 


HODDERSON BROS., well-known Brooklyn, N. Y. 


"| bought the first machine manufactured, and now plan to buy the new larger 
model. The "Vacu-Biga" does the job for me." 


GEORGE LEISENHEIMER, Meat Equipment Manu- 


"See for yourself—We will have the "VACU-BIGA" Cell-Breathing Apparatus on 
display at BOOTH 109 at the Palmer House. 
money and give you a better product". 


Let us prove how it can save you 








SEE IT DEMONSTRATED AT BOOTH 109 











George Leisenheimer Co., Inc. 


968-988 GRAND STREET e 


Manufacturers of MACHINERY & EQUIPMENT for the MEAT INDUSTRY Since 1926 


BROOKLYN, 


N. ¥. 
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“Buy ’em both!’’ 











By this mark good foods are known. It stands for 





Krey Packing Company of St. Louis, and Krey’s 
distinguished family of fine food products in cans. Among them: Brown 
Gravy with Sliced Beef, and Brown Gravy with Sliced Pork. Both are 
delicious, ready-cooked Meat Meals which offer worlds of convenience in 


the serving, worlds of pleasure in the eating. Enjoy them! 
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(CY) 
Crown By this mark canners may be guided to the finest cans and service. It is our new 
trademark which stands for the recent consolidation of all Crown’s world-wide 

resources. You now gain many new advantages. Among them: tighter Quality Control on production. 
Integrated facilities for expanded service in all phases of canning, including Field and Laboratory Research, 


Plant Engineering and Maintenance. We are proud to number Krey on the long list of canners we are 
privileged to serve. May we serve you, too? 


Cnty Cmoiai Largele Cin Medanefaiinot Grown Gu 


DIVISION 
CROWN CORK & SEAL COMPANY, INC. 


PHILADELPHIA °* CHIC46GO «© ORLANDO ¢ BALTIMORE «© NEW YORK @¢ BOSTON e¢ ST. LOUIS 
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and contemporary artists are on ex- 
hibit. 

Photography by Robert Doisneau 
of Paris, France, should interest both 
the amateur and professional photog- 
rapher. His photographs are humorous 
and satirical and reflect his technical 
ability. 

Open daily from 9 a.m. to 5 p.m. 
and Sunday from 12 noon to 5 p.m., 
there is no entry fee on Wednesday, 
Saturday or Sunday. Other days there 
is a charge of 25c. 

Exhibits at Chicago’s fabulous 
MusEUM OF SCIENCE AND INDUSTRY 
include a walk-through heart, a de- 
tailed description of the intricate sys- 
tem of the heart and how disease 
affects it. The miracle of growth is 
shown and described in an exhibit 
entitled “The Transparent Woman.” 
Another exhibit is “Motorama” a dis- 
play of the progress of the last 50 
years in the automobile industry 
which includes the showing of “The 
main street of yesterday.” Colleen 
Moore’s exquisite doll house is now 
on permanent display at the Museum. 

The story of the moon will be 
shown at ADLER PLANETARIUM during 
June. Shows are held at 11 a.m. and 
3 p.m. except Sunday when they are 
held at 2 p.m. and 3:30 p.m. Shows 
are held also on Tuesdays and Fridays 
at 8 p.m. } 

The Curicaco AcapeMy of Scr- 
ENCES, CuicaGo HIsToRICAL SOCIETY, 
Natura. History Museum, the Ort- 
ENTAL INSTITUTE and SHEDD AQuan- 
1UM are open every day. 


Water, Land Tours 





You can make arrangements for a 


one or two hour cruise on Lake Mich- 
igan from 10 a.m. until midnight by 


calling the Mercury SIGHTSEEING | 


Boats at DEarborn 2-1353 (Michigan | 


and Wacker) or the WENDELIA BoaT 
Co. at DElaware 7-1446 (Michigan 
and the Wrigley Bldg.). 

For a bus tour of Chicago by day 
or night, call the Gray Line Sight 
Seeing Co. at FRanklin 2-3341. 





SHEDD AQUARIUM, where over 10,000 | 


| 
| 
| 
| 
| 
| 


species of fresh and salt water fish are on | 
display, is located at the foot of Roosevelt | 


Road in Grant Park. 
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Patent Applied for 


Loaf Molds by WINGER 


... first in improvements 


first in choice! 


Improvements lead to 
preference and we’re 
certainly grateful our 
molds have been so well 
received. We urge you 


to see the Winger Loaf 





Mold. Examine its heavy 


Machine tapering 
machined bars at the makes it tight! 


ends. Note how tightly the cover fits over the smooth tapered 
edges. A positive fit, yet the cover is removed easily. Avail- 
able in 14, 16 and 18 gauge; any length. Let us know your 
needs. We will be glad to submit quotations. 


CHICAGO OFFICES 
TELEPHONE HEMLOCK 4-483} 


ABRICATORS OF STRUCTURAL STEEL 
TAINLESS STEEL AND ALUMINUM 


Gor 


MANUFACTURING CO. 
OTTUMWA, IOWA 
“BACKED BY YEARS OF PACKING PLANT ENGINEERING" 
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AT THE FRONTIERS OF PROGRESS YOU’LL FIND 
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to stay 


FRESH 


it’s got to stay 
COLD 


“DRY-ICE” assures prime condition deliveries 








Using “DRY-ICE” is just about the easiest 
way of keeping meat in prime condition 
while it is in transit. “DRY-ICE”, the basic 
refrigerant, is always dependable. It never 
“gets out of order” .. . cold, dry tempera- 


tures are readily maintained. 


“DRY-ICE” is clean—no mess or drip 
“DRY-ICE” is easy to handle 
“DRY-ICE” takes up little space, allowing 


greater payload per shipment 


And “DRY-ICE” stays cold—you'll find 


it’s good to the last stop! 








Pure Carbonic Company 


A DIVISION OF AIR REDUCTION COMPANY, INCORPORATED 
GENERAL OFFICES: 60 EAST 42ND STREET, NEW YORK 17, NEW YORK 





~ 


NATION-WIDE ‘‘DRY-ICE’’ SERVICE-DISTRIBUTING STATIONS IN PRINCIPAL CITIES 
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Report Antibiotics Have 
No Effect on Pork 

Aureomycin-vitamin Bj», terramycin 
or trace mineral salt in the growing- 
fattening ration for hogs were found 
to have no measurable effects on 
chemical composition or physical 
characteristics of carcasses from 200- 
lb. hogs, according to a study by 
Ellis A. Pierce of South Dakota Agri- 
cultural Experiment Station, reported 
in the Journal of Animal Science of 
May, 1954. Similarly, elimination of 
the antibiotic supplements when the 
pigs weighed about 125 Ibs. had 
no effect on the final carcass char- 
acteristics. 

There has been some conjecture 
among pork processors that use of 
antibiotics in feeding was having 
some effect on their raw material. 

In the study a total of 46 barrows 
was slaughtered at an average weight 
of 209 Ibs. The average back fat 
thickness of the pigs receiving an an- 
tibiotic ration was slightly greater 
than that of the pigs in the control 
lot and this increased thickness caused 
a similar increase in the average 
weight of fatback and clear plate ob- 
tained from these hogs. However, the 
differences were not great enough to 
be considered significant. The aver- 


age weight of lean cuts and the av- 
erage per cent of lean in the lean cuts 
was very similar in all groups. There 
were no apparent differences between 
the lots as a result of the length of 
time that the antibiotic supplements 
were supplied in the ration. 

Chemical analyses (moisture, pro- 
tein and fat) revealed no differences 
between the various lots which could 
be attributed to treatment. A trend 
toward a higher moisture content of 
fat seemed to be indicated for the 
treated lots, but was not significant 
when the data were analyzed statis- 
tically. 


California Beef Eaters 
Reflect 1953 Promotion 


The successful beef promotion pro- 
gram in California last year helped 
raise per capita consumption in that 
state to 125 Ibs., compared with the 
all-time U. S. high average of 76 lbs. 
for the period, according to Ed Dick, 
secretary of the California Cattlemen’s 
Association. 

California, which ranks first among 
states in cattle slaughter, has a vig- 
orous beef promotion program under- 
way again this year, financed by the 
collection of 10c per head on cattle 
marketed in the state. 


Wholesale Grocers Elect 
Alfred Dorman President 


Resolutions opposing amendments 
to the Robinson-Patman Act except 
those that will strengthen it and to 
an increase in the hourly wage rate 
now prescribed in the Fair Labor 
Standards Act were passed at the 
United States Wholesale Grocers’ 
Association’s annual convention in St. 
Louis. 

In other action, the membership 
elected Alfred Dorman, Alfred Dor- 
man Co., Statesboro, Ga., president 
for the coming year. Retiring presi- 
dent V. D. Youngblood, Southern 
Wholesale Grocery Co., Brookhaven, 
Miss., was elected president emeritus. 

Also elected were: Harold O. Smith, 
jr., Washington, D. C., executive vice 
president; R. H. Rowe, Washington, 
D. C., vice president and secretary; 
Gus C. Covington, Covington Bros. 
and Co., Mayfield, Ky., treasurer; and 
W. A. Livingston, W. A. Livingston. 
Inc., Orangeburg, S. C., chairman of 
the board of directors. 


Retailers to Meet 


The New York State Association 
of Retail Meat & Food Dealers will 
hold its 61st annual convention June 
7 at the Waldorf-Astoria, New York 
City. 

















BONELESS 
BEEF 


FRESH ...OR FROZEN 


Also Suppliers of 


BEEF CARCASSES * LIVERS * OFFAL 


We solicit your inquiries! 


Feeuy (Co 


PACKERS 
215 WEST OREGON STREET © MILWAUKEE 4, WISCONSIN 


Phone BRoadway 1-0426 
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PRESSURE-PAK EQUIPMENT 











IRVING MACHINERY CO., INC. 
11-13 North 38th Street 


PHILADELPHIA ° PENNSYLVANIA 
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Packer Converts to Dry Rendering 


to solve an acute space problem, eliminate excessive materials 


handling, and assure a consistently uniform product 









MAJOR transformation from a 
Axe to a dry rendering inedible 
system has been accomplished 
without any down time by Cudahy 
Brothers Co., Cudahy, Wis. Ten wet 
rendering tanks were removed and 
replaced with ten Anco 10,000-lb. 
Pow-R-Pak dry rendering cookers. 
Since the old wet rendering tanks 
were upright and the new dry ren- 
dering units are horizontal, the entire 
floor plan had to be rebuilt and a 
new floor added. U. R. Olson, chief 
engineer, marvels at the plant’s safety 
record in accomplishing the major re- 
building program. Although con- 
struction workers frequently had noth- 
ing but steel girders for footing and 
production employes moved on floors 


THIRD FLOOR 


CALF HEADS move up conveyor to grind- 
er. Conveyor is loaded by truck or chute. 


MELTER LOAD uniformity is achieved through hand 
truck loading of hashed or ground bone material. 


that ended abruptly in open space, 
the plant had no accidents during the 
entire changeover period which lasted 
about eight months. 

The ability to continue uninter- 
rupted inedible rendering processing 
resulted from close cooperation be- 
tween the plant’s engineering depart- 
ment, the rendering department under 
Harry Jeffery, division superintendent, 
and Mike Kovac, rendering foreman, 
and the engineering department of 
the principal supplier, The Allbright- 
Nell Co. 

The changeover to dry rendering 
sprang from the need for greater pro- 
duction facilities, according to J. K. 
Stark, works manager. Plant produc- 
tion began to outpace the capacity of 
the wet rendering system. Further- 





GROUND BONE material discharges 
directly into truck under large grinder. 


more, the wet system had the added 
disadvantage of requiring more equip- 
ment to reclaim stick water and to 
press out the cake, all of which re- 
quired more handling and more space. 
Management decided a modern dry 
rendering system for its inedible 
operations would give it greater 
capacity from the plant area avail- 
able. Equally important, the dry 
rendering system could be engineered 
to incorporate a high degree of 
mechanical handling for raw material 
and rendered cracklings and fat. Ac- 
cordingly, the engineering department 
drew plans for a large scale inedible 
rendering department which utilizes 
mechanical handling to a great extent. 

The building program not only per- 
mitted daily uninterrupted process- 





DEWATERED material can discharge 
either into truck or blow tank via chute. 


HERE IS VIEW of charging end of the blow tank system, showing three-way, 
chain-operated valves which regulate raw material flow to melters. 


ie 
































































































































BLOW LINE SO PER CENT 3-WAY COCK WORM GEAR CHAIN OPER. 

, THIRD i 
‘ FLOOR 

hashing vinnfne scRean oewhrenme sence} [ver | 

grinding | — Piventitatine ucts) TCH [venr | 
q charging Ea Conveyor | 
4 ER- GRINDER 
ce) 
‘ | 
le 
er ad a 
1- 
a 
d 
. 4 WAY PLATE Yy 
a ‘ 
c SECOND 7 
le FLOOR 
es 
it. ° 
me melting 
S~ 

draining 

conveying LJ 

+ RUN-AROUND CONVEYOR 
CURB PRESS FEEO OPENINGS 
od 








FIRST 


| FLOOR aaa 2 o's fie 


. Capacity 20,000)” |(Each) 
aoe pressing TANKWATER STORAGE GREASE $cALE 


(Capa atity| 3,000 Gals. /Each) TANK 


ues hoch lacat ol lagaliees La ial 
a ee ky 



























































£ CRACKLING eA 
ICCC mOn 


rare? 
nese BN 
RRQOOK 





we 














7 YEOMAN Py 2a 
ry 


2500 
BLOW TANK 


> 


[ I ¢ 


"e% 09.4" 
ARR ~ 
ReSeYUx 


= HYDRAULIC PRESSURE PUMPS 
SETTLING | | | [ ] | 




































SECOND FLOOR 


WORKER CHECKS end-point instrument for stage 


of processing in a given melter charge. 





OVERALL VIEW of run-around conveyor shows short incline 


conveyor (rear) that connects percolator 


ing but also integrated the new facili- 
ties with the slaughtering depart- 
ments. The new department occupies 
three floors. The first has the pressing 
operations; the second, the rendering 
proper, and the third, the hashing, 
washing, hogging and charging opera- 
tions. 

Above the inedible rendering de- 
partment is the plant’s beef dressing 
department. A hog-equipped con- 
demned room is located on the beef 
dressing floor. Materials comminuted 
in this room travel via chute to the 
Globe Yeoman transporter located on 
the first floor. The pecks and other 
parts of the viscera are chuted to the 
hasher located on the third floor. The 
hasher-washer combination is located 
at one end of the third floor. The 
hashed material can be chuted to the 
blow tank or into charging type hand 
trucks. 

Small stock and hog inedible vis- 
cera is hashed and washed and then 
moved by blow tank to an Anco de- 
watering screen located on the third 
floor. Similar to a washer in construc- 


tion, the dewatering screen discharges 
into a two-way hopper that can guide 
the materials into a chute for move- 
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with press section. 


as 


ment into the blow tank on the first 
floor or into hand trucks on the third. 

Adjacent to the dewatering screen 
is a large sized Mitts and Merrill 
grinder for handling all-bone material. 
A large 32-in. flap face conveyor feeds 
into the grinder which is powered 
by a 50-hp. electric motor mounted 
on a separate concrete base. The 
Allbright-Nell conveyor has a 16-in. 
screw with a heavy duty 4-in. shaft. 
All bones from the beef kill, such as 
the split beef heads, and from beef 
boning, including the heavy round 
leg bone, are chuted from the fourth 
floor to the feed hopper of the screw 
conveyor. Olson mentioned he was 
a bit concerned about the ability of 
the conveyor to handle the heavy beef 
bones, but it has functioned without 
mishap since its installation. In front 
of the hopper is a dump-lift into 
which bones from the hog and small 
stock kill floors and pork conversion 
are dumped in charge truck lots. 
Electrically operated, the dump-lift 
discharges these bones into the feed 
hopper of the screw conveyor. 

The ground bones empty into hand 
charge trucks located under the plat- 
form mounted grinder which rides on 


WORKER OPENS safety door that discharges 
finished load directly into sloped percolator pans. 


WORKER GUIDES dried cracklings onto gridding which protects 
screw conveyor (beneath) from being overloaded with hard material. 


shock absorber springs. 

Olson says the plant decided to use 
the screw conveyor feed to the bone 
grinder to prevent initial overloading 
of the grinder. Especially with the 
heavy bones from beef boning, load- 
ing it with charge trucks would tend 
to choke the grinder as the whole load 
would be fed into it at once. With 
the hopper serving as the primary 
container from which the screw con- 
veyor draws its load, the grinder 
receives an even flow of bone mate- 
rial. While the fore part of the screw 
conveyor might be overloaded, the 
screw itself levels this out so at the 
point of discharge there is a uniform 
amount of material flowing into the 
grinder. 

The 6-in. blow pipe feed system 
discharges into the neck of the melters 
at the third floor level. Three-way 
worm-gear, chain-operated cocks per- 
mit the loading of any desired melter 
of the battery of ten. At operator 
height, the section of the pipe going 
into the melters is protected with a 
welded mesh wire guard, which pre- 
vents the employe from touching the 
hot pipe of a melter which is on 
charge. The 6-ft. chains for the three- 
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DAILY PRODUCTION is metered on scale before 
it is pumped to storage tanks. 


FIRST FLOOR AT LEFT IS settling tank for pressed oils and at 


harges right bottom .of 


biow tank for soft materials. 


r pans. 





BATTERY OF hydraulic pumps furnish pressure to curb presses. At end of pressing WORKER USES hand-operated overhead cut-off 
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cycle, pump kicks out, bell rings and red light flashes. 


way cocks are also anchored out of 
the way onto a T-type holder welded 
onto the feed pipe. 

Kovac estimates that approximately 
50 per cent of the charge is loaded 
via blow tank. The balance is loaded 
via charge truck lots from the ma- 
terials gathered at the hasher, the 
dewatering screen or the bone grinder. 

The nature of the material moving 
to the blow tank from the condemned 
room and the stick water screen is 
relatively high in tissue and constant 
in its composition. The variable in 
raw material is the soft hashed gut 
and the ground bone materials. They 
will vary in relation to kill and boning 


OPERATING men H. Jeffery and Mike Kovac are 


pleased with new rendering installation. 


and conversion activities. Loading 
these materials by hand achieves 
relative uniformity between melter 
charges, Kovac states. 

Similarly, the materials going into 
the melters are selected. The gut 
material from the beef hasher and 
washer along with the materials col- 
lected from the various plant skim 
tanks and settlings from the various 
storage tanks are charged to two end 
melters. The freed grease from this 
material which is lower in grade, gen- 
erally about a yellow, can drain only 
into two end tanks on the first floor. 
However, if the need arises to use 
these cookers for the regular run, the 


which controls flow of cracklings to press plates. 


freed grease can be directed to the 
top grade storage tanks through 
Crane valve controls. 

On the second floor level, as noted 
previously, are the ten Pow-R-Pak 
Anco melters. The supporting floor- 
ing for the melters is a mezzanine 
deck made of 4-way, %-in. steel plate. 
Finish of the cook for the melters is 
determined with the aid of two All- 
bright-Nell end point indicators. Each 
of the units takes a reading for five 
of the melters. When the end point is 
reached red lights flash and a_ bell 
sounds. 

While the readings of the instru- 
ments are subject to sample checking 


IMPRESSIVE SIGHT in new rendering system is battery of melters with their 


efficient drives supported entirely on the cooker shells. 











by the cooker operator, Kovac says 
they have helped to maintain a uni- 
formly high quality in rendered 
grease. The plant’s product sells con- 
sistently as choice white grease. To 
a large measure this is attributable 
to the instruments, as there is no 


overcooking with the consequent 
charring of material and lowering of 
color value. The instruments also pin 
point the area where operator atten- 
tion is needed. The instruments elimi- 
nate the lost motion of taking a lot 
of samples from several cooks, coming 
up at relatively the same time. The 
watching of the melter come up has 
been so simplified in terms of work 


that one man easily takes care of the 
ten-melter rendering operation. 

All the melters are jacketed with 
magnesia block insulation for heat 
conservation and are equipped with 
condensate returns. 

Olson states that the plant has ex- 
perimented with different speeds for 
the Pow-R-Pak drive. The original 
speed setting of the units was 25 rpm.; 
then settings of 33 and 38 rpm. were 
tried. It was found that 38 rpm. gives 
the best results when the melter is 
loaded with approximately 8,000 Ibs. 
of material. At this speed and load 
level it can run through two cooks per 
melter in a day. While the initial 
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loading is smaller than capacity, the 
high speed melter processes 8 tons 
of material per day as against 5 tons 
with the larger initial load, Olson 
said. 

In front of each cooker is a sloped 
8x6x4-ft. Allbright-Nell percolator 
hopper into which the finished charge 
is dumped. The doors on these hop- 
pers, which are bolt locked in posi- 
tion and lifted to a full-open bolt 
locked position by means of a portable 
electrical hoist mounted on an I-beam, 
open flush onto a continuous Link- 
Belt run around 12-in. screw con- 
veyor. Powered by a 3-hp. electric 
motor through a Reeves drive, the 
45-ft. screw has bearings only at the 
two ends. 

When unloading the crackling hop- 
per, the employe raises the gate with 
the aid of the electrical hoist, and 
with the aid of a pitch fork guides 
the cracklings onto the 3-in. square 
grid guard on top of the conveyor. 
The grids screen out any material 
which, because of its size, might 
cause damage to the conveyor. One 
man feeds the cracklings from the 
hopper onto the conveyor. 

The run-around conveyor carries 
the cracklings from the hopper sec- 
tion to a 40-ft. hydraulic press sec- 
tion. Openings in this section of the 
run-around conveyor permit the 
cracklings to fall directly onto plates 
of the Allbright-Nell 300-ton curb high 
presses. The cracklings which are 
not discharged onto the presses below 
are recirculated by the run-around 
conveyor. The arrangement keeps the 
presses working at optimum capacity. 


Set Timing for 10 Minutes 

On the first floor underneath the 
feed leg of the run-around conveyor 
are located the presess with their 
mated Allbright-Nell hydraulic pres- 
sure pumps. Two men operate the 
five presses. By means of a cut-off 
plate operated by two bars extending 
to shoulder level, the operator con- 
trols the flow of the proper amount 
of crackling onto each plate. He 
shuts off the flow and places another 
plate and repeats the operation till 
the press is full. The platen is swung 
into position and the timing device 
of the hydraulic pump started. 

At the end of the press, the timing 
device shuts off the pump, rings a 
buzzer and flashes a red light. Press 
timing is set for ten minutes. At the 
end of the press, the operator swings 
out the platen, removes the top plate 
and, as pressed cakes come up, glides 
them off the press plate onto a chute 
in front of the curb press which dis- 
charges into a truck which then is 
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moved to the animal feed depart- 
ment. Grease in the pressed cake is 
approximately 10 per cent. Grease 
freed in the pressing is pumped into 
a settling tank and then into a suit- 
able storage tank. 

While the press is on the hydraulic 
pump timer, the operator performs 
other functions, such as loading the 
next press or unloading one which 
has been pressed. There is no lost 
time waiting for the press to com- 
plete its work. 

All grease moving from the storage 
tanks at the end of the day’s render- 
ing run is first pumped into a scale 
tank and then to tank car or outside 
storage tanks. 

In reviewing the advantages of the 
new rendering system, J. K. Stark 
says it has permitted the plant to 
handle an increased volume within 
the same plant space, has lowered 
materially the handling and produc- 
tion costs and has enabled the plant 
to maintain a high quality product 
consistently. 


$100,000 Grant to Greece 

Authorization of $100,000 — to 
Greece for the purchase of tallow 
and greases from the U. S. and pos- 
sessions was announced June 1 by 
the Foreign Operations Administra- 
tion. 








"| LIKE 'EM HOT OR COLD" is what 
pretty Phoebe Peters says about the Vienna 
frankfurters. At the Restaurant Show in Chi- 
cago and the Super Market Institute Con- 
vention in Cleveland, she helped the Vienna 
Sausage Mfg. Co. tell guests about the 
qualities of their jumbo frankfurters. 
Phoebe's prognosis is that the per capita 
consumption of franks will show a sharp 
increase in 1954 since they come in many 
sizes to fit the individual appetite. 
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ROOM 804 at 
BOOTH 82, Palmer House 








When you buy Dupps Modern Slaughtering equip- 
ment you can be sure that it is: 


a — designed to do a more efficient job. 


b — fabricated from tested materials to 
give you long trouble-free service in 
your plant. 


Dupps Modern Slaughtering equipment gives you a 
little more in operation, your guarantee of the impor- 
tant competitive edge you'll need in the years to come. 


Stop trying to get by with obsolete, inefficient equip- 
ment. Let us show you how Dupps Modern Slaugh- 
tering Equipment can actually cut your operating 
costs enough to pay for itself quickly. 


« DUPPS = 


a OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 
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The 
PRESCO 
HYDROJET 








For Processing Bacon 


By Curing Brine Infusion 
* 


The PRESCO HYDROJET is manufactured and sold only by 


PRESCO PRODUCTS 


FLEMINGTON, N. J. 
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The Meat Trail... 





SELECTING NATIONAL CHAMPION from many striking entries in meat poster contest 
was the job of (I. to r.) Harry Berns, Wilson and Co., Inc.; James W. Haas, Swift & Com- 
pany, and E. L. Goelz, Armour and Company, members of the judging committee. 


‘Meat to Grow On' Wins National Poster Contest 


A poster titled, “Meat to Grow 
On”, submitted by Miss Phyllis K. 
Luckenbach, Allentown, Pa., was 
awarded first place in the National 
Meat Poster Contest for high school 
students, sponsored by the National 
Live Stock and Meat Board. 

A junior in the Allentown High 
School, Miss Luckenbach topped a 
field of contestants from every state. 
The Board re- 
ports that a total 
of 20,622 entries 
was received in 
this competitive 
event from stu- 
dents of 1,219 
high schools in 
48 states and the 
District of Col- o- 
umbia. 

The theme of P. LUCKENBACH 
the poster contest was “The Value of 
Meat”. In the selection of the winners, 
the judges rated the posters on theme, 
originality, slogan, effectiveness and 
artistic presentation. 

The posters showed striking orig- 
inality and a high degree of artistic 
skill as well as evidence that meat 
was studied from many angles. This 
is indicated in some degree by the 
slogans used by the contestants, in- 
cluding the following: “Meat for a 
Strong America”, “School Children 
Need Meat”, “Meat In the Reducing 
Diet”, “Meat Keeps Us Healthy”, 
“For Driving Power Eat Meat”, 
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“Meat Maps the Way to Health’, 
“Meat—Strength, Power, Stamina”, 
“Meat — Full-Time Nourishment”, 
“Meat—Builder of Men”, “Feel ‘Beat’? 
Eat Meat”, “Meat—Tops for Lunch’, 
and others. 

Cash awards were given to the 
national champions as well as to the 
state winners in the contest. 


Swick Elected President 
Of Florida Meat Packers 


]. J. Swick, president of Copeland 

Sausage Co., Alachua, Fla., was 
elected president of the Florida Meat 
Packers Association at the group's 
third annual convention last weekend 
in Miami Beach. Swick succeeds A. 
H. Gorpert of Jones-Chambliss Co., 
Jacksonville. 
’ Burnett Garpner of Herman 
Sausage Co., Tampa, was elected vice 
president while RaLpxu Ger of Turner 
and Gee, Orlando, was re-elected sec- 
retary, and FRANK RosENBLATT of 
National Meat Packers, Inc., Tampa, 
again will serve as treasurer. 

Directors elected are: ERWIN 
Bryan, Central Packing Co., Center 
Hill; Brap Tuomas, Thomas Pack- 
ing Co., Okeechobee; J. B. HAwkINs, 
Lykes Brothers Packing Co., Tampa; 
Morris Super, Florida Packing Co.., 
Quincy; S. M. OversTREET, Sox Meat 
Packers, Tampa; Wit1iaM_ Loes, 
Loeb and Gottfried, Hialeah; ERNEsT 
Hinterkorr, Dirr Sausage Co., 
Miami, and Max BaveEr, Hialeah. 





F. D. Green Retires After 
35-Year Armour Career 


F. D. GREEN, vice president and 
general superintendent of Armour 
and Company, Chicago, retired May 
28 after 35 years with the company. 

Green joined Armour as a student 
superintendent in 
1919 at the Chi- 
cago plant. After 
a few months of 
training, he was 
sent to the Fort 
Worth plant as 
assistant — super- 
intendent and in 
1925 became 
general superin- 
tendent there. F. D. GREEN 

In 1947 Green was appointed gen- 
eral superintendent of the New York 
Butchers Dressed Meat Co., a division 
of Armour. Two years later he re- 
turned to Chicago as assistant general 
superintendent. 

During the next few years he serv- 
ed as manager of the industrial en- 
gineering, production personnel and 
industrial relations departments and 
in 1949 was made general superin- 
tendent. He was elected a vice presi- 
dent of the company in October, 
1952. 





WSMPA Regional Meetings 

Ninety-two representatives of mem- 
ber companies of the Western States 
Meat Packers Association attended a 
regional dinner meeting of the asso- 
ciation at the Mayfair Hotel in Los 
Angeles on May 25. Nate MoranTz, 
chairman of the WSMPA board, pre- 
sided and talks were given by E. F. 
Forses, president and general man- 
ager; ALBERT LUvER, vice president, 
and BEN Campton, southern repre- 
sentative. 

Regional dinners of WSMPA will 
be held next week at the Washington 
Athletic Club in Seattle and the 
Mallory Hotel in Portland. 


JOBS 


Roy WaALDECK, eastern district 
sales manager for Krey Packing Co. 
for the past 15 years, has assumed 
his new responsibilities as general 
sales manager for Louis Burk, Inc., 
Philadelphia. 


H. D. Riptey has been named to 
replace W. B. Howe. as manager 
of the Dallas plant of Swift & Com- 
pany, Howell, manager of the Dallas 
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The Key 

Away 
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CONVENTION 


make Suite 894-895 in 
<a s famed Palmer House 
your home .. 


es sir, 
. your office .. . your 
meeting place ... or your lounge 
during the entire NIMPA conven- 
tion. We'll be delighted to see 
you at any time, day or night, 
whether it’s 


business or just a 


friendly visit. 


We especially want to remind you 
to bring all your challenging prob- 
lems along—because we’re hap- 
piest when we’re given a job that 
everyone else calls “impossible.” 
Give us a chance to help you. It 
won't cost you a thing. 


And remember, too, that there is 
a complete array of Custom prod- 
ucts that have been winning in- 
dustry-wide acclaim for years. 
These are the products that give 
your meat 
and 


products appearance 
taste-appeal unmatched by 
any others. Learn 


them NOW! 


more about 


Food Products, Inc. 


Manufacturers of Quality Foods 
& Food Ingredients 








701 N. Western Ave. Dept. 1-B, Chicago 12, It. 





plant since 1949, will join the Chi- 
cago staff of Swift president Jonn 
Hoimes. Ripley joined Swift in 1933 
and has served since 1951 on the 
general office staff in Chicago J. 
LaMar Simmons has been appointed 
assistant district manager of Swift in 
New Orleans. He previously super- 
vised sales of Table Ready meats in 
the New Orleans district office. 


Appointment of Harotp L. Hanp 
as advertising promotional director 
of Braun Bros. Packing Co., Troy, 
Ohio, has been 
announced _ by 
ALLAN J. BRAUN, 
vice president of 
the firm. Hand 
was merchandis- 
ing and promo- 
tion director of 
Radio Station 
WSAI in Cincin- 
nati. At one time 
he operated his 
own chain of five food stores, fol- 
lowing which he was associated with 
the Kroger Co. for 13 years. He 
wrote a manual on food retailing 
and sales training, later used by 
him as the guidebook in conduct- 
ing food retailing clinics for WSAI in 
Midwest markets. Hand received two 
Billboard Awards for merchandising. 





H. L. HAND 


WituiaAm A. ANDERSON has_ been 
named sales manager of a new divi- 
sion of Geo. A. Hormel & Co., Austin, 
the Southeastern Route Car. He 
started with the firm as a_ student 
salesman in 1948. Another former 
student salesman, HAROLD BRADHAM, 
has been named assistant sales man- 
ager of the Midwest division under 
ARNE Brustap. Bradham joined the 
firm in 1949 and has been a mem- 
ber of the advertising and promo- 
tional department since August, 1952. 


PLANTS 


Z. B. Bulluck, Inc., Rocky Mount, 
N. C., has obtained a charter of in- 
corporation from the secretary of 
state. Authorized capital stock is 
$100,000. Incorporators include Z. 
B. Butiuckx, R. C. Brancu and T. 
Wayne Bu.vuck, all of Rocky Mount. 


A 75-year-old packinghouse on 
Highway 441 near Zellwood, Fla., 
was destroyed by fire recently with 
an estimated loss of $75,000 to $100,- 
000. The packing business was oper- 
ated under a lease by Patrick BRroap- 
way and his son, W. L. Broapway, 
of Orlando. 


Clipper Meat Co. of Dallas has 
been purchased by Garland Farms, 


Dallas, as part of Garland’s program 
of continuing expansion, Ben H. 
ROSENTHAL, JR., general manager of 
the latter firm, announced. JAMEs 
CALVIN and CLAUDE DuNN, co-owners 
of Clipper, will remain as sales man- 
ager and assistant sales manager, re- 
spectively, Rosenthal said. 


Plans of the Atlantic Meat Packers, 
Ltd., a new firm, for the establish- 
ment of killing and processing facil- 
ities at a site fronting on Bedford 
Basin, Halifax, Nova Scotia, call for 
concrete construction with block glass 
used at the front of the main build- 
ing to improve the appearance. 


FreD WAGNER, veteran operator of 
meat markets, and his son, WILLIAM 
H. Wacner, have opened a frozen 
food service station at 4112 W. 
Burleigh st., Milwaukee, believed to 
be the first of its kind in the nation. 
Main purpose of the station is to 
deliver frozen food orders directly 
from the station to the homemaker’s 
freezer. Orders are generally accepted 
by phone or mail. Some 37,000 home- 


makers in the area own freezers. 


Business of the Paris Provision Co., 
Paris, Ill., is being liquidated and 
entire contents of the plant are being 
offered for sale through Barliant & 
Co. 


DEATHS 


Haro.tp F. Brown, 57, president 
of Excel Packing Co., Wichita, Kan., 
died of a heart ailment May 27 in a 
Kansas City hospital. He was stricken 
while on a business trip three weeks 
earlier. Brown spent most of his busi- 
ness life in Chicago in livestock trad- 
ing and as a contract slaughterer. He 
became associated with Excel Packing 
in 1939 as partner and then as presi- 
dent. In later years this operation was 
expanded with acquisition of other 
wide and varied packing interest in 
Kansas and Illinois. Survivors include 
the widow, Eva, and a daughter, 
MARGO. 


Funeral services were held in Chi- 
cago this week for Georce T. WEIs- 
Fuss, West Coast sales manager for 
Oscar Mayer & Co., who died May 
29 in Los Angeles. Survivors include 
the widow, MARGUERITE; two daugh- 
ters, FRANCES and MARGUERITE, and 
a son, GEORGE. 


Kart C. BeuM, 54, a sales man- 
ager at Cudahy Bros. Co., Cudahy, 
Wis., died of a heart attack May 21. 
Behm was in charge of sales of dry 
sausage, casings and dried beef. He 
had worked for the firm for 30 years. 

(More Meat Trail on Page 57) 
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Hamburger and Wieners! 


You'll sell more than ever with CENTRAL STATES’ : 
“SHOWBAGS” and “WIENER-WALLETS” 


Hamburger and hot dogs—popular ‘chicos 
snacks that can mean extra profit for you with 
aggressive promotion. Here’s “packaging” 
that promotes, advertises and sells for you... 
giving your customer extra service and build- 
ing sales for you. 



















HAMBURGER SHOWBAGS: 


Printed polyethylene bags for bulk hamburger 
delivery to drive-ins, restaurants, institutions. 
Filled right from the grinding horn for quick, 
easy handling. Makes a strong, economical pack- 
age that has sales “punch” with the colorful 
brand name imprint. 












How else can you more effectively adver- 
tise your products 1000 times for less 
than $2.50? 


WIENER-WALLETS:§ 
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name. 


Your most economical advertising medium! Ex- 
tremely low cost for a sales message at the “point-of- 
sale”. The handy bags protect hands and clothes and 
can be printed to advertise your products and brand 


Write for sample Hamburger Showbags ea a 
and Wiener-Wallets ...and these other ee “ 
Central States Meat Packaging products: 








e AQ Paper—The finest loin wrap e Lard Bags 
and general wrapping sheet e Drum Liners 
e Polyethylene Liver and Offal Bags 


CENTRAL ( STATES 


PAPER & BAG CO. 
5221 NATURAL BRIDGE ST. LOUIS 15, MO. 


e Ham Bags 
e Hide Rope 


an at EN 





3 Offices in | Pra: Cities + Plonts in: ST.LOUIS + BEACON,N.Y. + SALT LAKE CITY + AUBURN, WASH. - PALATKA, FLA. 
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Make your BACON SLABS 
more sales-appealing 


ENGINEERING lowest cost. Needs minimum attention 
COMPANY 


5445 No. Clark St. ice for years! 
Chicago 40, Ill. 
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Packers and sausage manufacturers who fully appreciate the advantages 
of constant smokehouse temperatures choose the smokehouse they know 
will best provide them . . . and that smokehouse is the JULIAN. Its 
“varied flow" air conditioning means engineered uniformity for all your 
sausage, bacon, hams, and other smoked meat items, also beked loaves 
regardless of where placed in the smokehouse. 


JULIAN Smokehouses heat up quickly . . . and hold that heat at a con- 
stant temperature throughout the run. Meats move thru the smokehouse 
with greater speed which reduces shrinkage and results in a brighter, 
more sales-appealing product. 


Order your new JULIAN now .. . start increasing your production . . . 
and your profits! 


JULIAN 











SEE OUR EXHIBIT AT NIMPA: BOOTH 108 








We are distributors for 
MEPACO “TIPPER” SMOKERS 


The very best there is . . . anywhere! 
Provides cool, clean, dry smoke in uni- 


form, controlled volume at the very 


and gives trouble-free, dependable serv- 


WORTHINGTON 
P01] 





@ Creators of the patented alternating-damper smokehouse 


West Coast Representative: Meat Packers Equipment Co., 1226 49h Ave., Oakland |, Calif. 
Canadian Representative: McLean Machinery Co. Ltd., Winnipeg, Canada 
Chicago Distributors: WORTHINGTON CORPORATION (ammonia refrigeration equipment) 
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TRAILMARKS 


Smith Packing Co., Nashville, 
Tenn., which is celebrating its 20th 
anniversary, has awarded service 
pins to employes with 10, 15 and 20 
years of service. E. H. Hickcox, 
president-treasurer, said that 39 per 
cent of the employes received pins 
for service exceeding ten years. The 
company plans to award additional 
pins each year. Other officers of the 
concern are Mrs. M. R. Snir, vice 
president, and H. W. Bruce, sec- 
retary. 


Kart Semen of Karl Seiler & 
Sons, Inc., Philadelphia, for the sec- 
ond year donated 4,000 meat sand- 
wiches for the orphans and handi- 
capped children attending the open- 
ing performance of the Ringling 
Brothers Circus in Philadelphia this 
week. 


L. E. Bonrrexp, traffic manager of 
Hill Packing Co., Goodland, Kans., 
has been named to a three-man com- 
mittee that will select a “Kansas 
School Bus Driver of the Year” from 
a list of candidates to be submitted 
by Kansas counties. The contest is 
sponsored by the state department 
of public instruction and the Kansas 
Motor Carriers’ Association. 


Homer Gtover, president of 
Glover Packing Co., Roswell, N. M., 
has been named to New Mexico’s 
State Highway Commission. 


IsapoRE FLEEKkop, head of Flee- 
kop’s Wholesale Meats, Philadelphia, 
is serving as a sponsor for the annual 
Deborah Humanitarian Award Dinner 
of the Deborah Sanitarium and Hos- 
pital, Browns Mills, N. J., to be held 
Sunday evening, June 13, at the Belle- 
vue-Stratford Hotel in Philadelphia. 


J. C. Porrer of Potter Sausage Co., 
Durant, Okla., recently donated 450 
Ibs. of sausage to the Kiwanis Club 
in Duncan, Okla., for the club’s fund 
raising sale to benefit crippled chil- 
dren. 


F. W. Specut, president of Ar- 
mour and Company, Chicago, has 
been named to the Food, Confection- 
ery & Dairy division of the Com- 
mittee of American Industry, an 
arm of the National Fund for Med- 
ical Education, New York City. The 
national organization has set an an- 
nual goal of $10,000,000. 


Meat production in the Southeast 
has increased 29 per cent in the past 
nine years, more than twice as much 
as in the Western states, GrorcE M. 
Lewis, American Meat Institute vice 
president, told the recent AMI region- 
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HELPING BLIND M. C. Carlisle open snack bar in recreation hall of Little Rock 
Packing Co. are Chris Finkbeiner (left) and brothers, Otto (right) and Joe. 


Another Finkbeiner 'First' in Arkansas 


 ppaesin sien out their long established policy of giving employment, 
whenever possible, to the physically handicapped, the FinkKBEINER 
brothers, Curis, Joe and Orro of Little Rock Packing Co., Little Rock, 
Arkansas, recently chalked up another “first” in Arkansas industrial op- 
erations. 

Working with the Arkansas Enterprises for the Blind’s employment 
opportunities program, the Finkbeiners authorized the opening of a vend- 
ing stand and a snack bar in the recreation hall of their plant by a blind 
Negro, M. C. Car.ise of Little Rock. 

Some 30 vending stands are being operated throughout Arkansas in 
public buildings by the A.E.B., but this is the first ever placed in private 
industry. The Finkbeiners are paving the way for establishment of other 
such snack bars in plants where there are no hot lunch facilities for 
employes. This new stand will serve hot sandwiches, coffee and soup 
in addition to other types of sandwiches, cold drinks, candy, etc. 

Carlisle will be the second blind person in the plant facility. Several 
years ago, CLYDE RussELL, a blind white youth, was hired as a PBX oper- 
ator and secretary-receptionist. A story about Russell appeared in THE 
NATIONAL PROVISIONER of August 29, 1953. 

Roy Kumpe, managing director of Arkansas Enterprises, hailed the 
opening of the snack bar as “a great step forward in providing employ- 
ment for the physically handicapped, especially the Negro handicapped.” 

Chris Finkbeiner, president and sales manager of the firm, is well 
known both for his industry leadership and his civic activities. He is 
president of the Arkansas Independent Meat Packers Association and vice 
president of the Southwest Region, National Independent Meat Packers 
Association. 








al meeting in New Orleans. The long- 
established crops in the Southeast 
have been giving way to the raising 
of meat animals, he said. 


P. E. Petty, vice president of 
Swift & Company, Chicago, is among 
the speakers scheduled to address 
the annual convention of the South 
Dakota Stock Growers Association 
June 7-9 at Hot Springs. 

Harry L. Rupnick has been elect- 
ed by the members of Packers and 
Sausage Manufacturers Association 


of Chicago as successor trustee of the 
health and welfare fund established 
under the labor contract between the 
Beef Boners Union, Local 100, and the 
Packers and Sausage Manufacturers 
Association. He succeeds the late 
Frep WETzEL. Rudnick is attorney 
and secretary of the association. He 
also is attorney and secretary of the 
Chicago Association of Hotel and 
Restaurant Meat Purveyors and secre- 
tary and treasurer of the National 
Association of Hotel and Restaurant 
Meat Purveyors. 
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The Man You Knew 





HM. J. Mayer & Sons Co., Inc. 








Ready to use. Made from the world’s 
choicest spices, expertly ground and blended. Mayer’s 
Seasonings whether natural, semi-natural or soluble, 


are the best that can be scientifically produced. 








H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE « CHICAGO 36, ILLINOIS 
Plant: 6819 South Ashland Avenue 
IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 
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Packer to Help Dealers 
Beat Summer Sales Slump 


} 


Braun Bros. Packing Co., Troy, | 


Ohio, will conduct a series of four- 
week “clinics” during June for food 
dealers in four cities served by the 
firm. The cities are Dayton, Colum- 
bus, and Springfield, Ohio, and Rich- 


mond, Ind. Harold L. Hand, newly 
appointed promotional director of 


the company, will be in charge. T 2 : 
This special Food Retailing Clinic Va, ¢ ice) /, ¢ packin g costs 
will avail foodmen of successful re- 
tailing practices, presented in the on every pound package of 


pattern which attracted widespread 
interest in Midwest markets when 
Hand conducted similar sessions un- 
der the auspices of The Food Retail- 
ing Institute for radio station WSAT | 
in Cincinnati. 

Subjects to be covered will include | 
management problems, pricing, sales- | 
menship, promotions and merchan- | 
dising—knitted together to help deal- | 
ers beat the normal summer slump. | 

Attendance will be open and free | 
to food store executives, owners, 
managers, clerks and all retail per- 
sonnel. Sessions start in the Dayton 
area June 7, in Springfield, June 8, 
in Columbus, June 9, and in Rich- 
mond, June 10. Braun’s salesmen are 
handling arrangements. 
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PAK-FORM-R 


patent pending 








PAK-FORM-R 
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eliminates 
National Beef Group to : ; 
a c e nsert backing board and drop weiners 
Meet June 18 in Chicago costly waste motions or franks into Pak-Form-R. a 
Recommendations in three areas | 
that will affect the future demand for, | ‘ 
beste price of heet. will: be. camsdwed | Saves double handling of Place on cellophane and slide 


Pak-Form-R away. Weiners or 


the weiners or franks franks are in proper position for 


at a meeting of the National Cattle | 













ay aay Es wrapping with backing board in 
and Beet Industry Committee at 2:30 | Saves time of transferring ” place! 

p-m. Friday, June 18, in the West | thats 4 lat ' ' I 

Ballroom of the Conrad Hilton Hotel, | a a een roy "SO Coe 

Chicago. phane one or two at a time. 


The meeting has been called by | . ‘ 
Jay Taylor, pr So of the commit- | Saves time wasted in get- 
tee and president of the American | ting —* evenly placed for 
National Cattlemen’s Association. packaging. 

Tavlor said the group will discuss | ? 
what sinameauiiaal should be Saves backing board han- 
made to the USDA’s Agricultural | dling time. 
Marketing Service relative to a gov- | 
ernment beef purchase program for | PAK-FORM-R’s are 
school lunch purposes for the sum- | 
mer and fall and how to get better easy to use (each unit weighs 1] 
action in the purchase of beef for | 0z.), require no special instruction 
foreign account by the Foreign Opera- 





PAK-FORM-R’s are supplied 
in sets of 20 (each wrapper 
should require one set for effi- 


tions Administration. Practically none | not eee ee cient rotation). Set of 20 quar- 
: . é . c . « « » | | t > + 

of the money earmarked for the pur- | " cc. a aa ie a anteed PAK-FORM-R's for only 

chase of beef by the FOA has been | dle immediate 

so. used. guaranteed satisfactory —pay for delivery 175° 
Committee members also will con- | themselves in 10 to 14 days F.O.B. Denver 


sider the best way to continue the | 
beef promotion program. While many | ae 
groups have continued to advertise Order from your distributor or write direct to 


beef during recent months, it would 


be desirable to have new impetus PACKER-PLAST CoO. ences aaa a 


given the beef drive with the estab- | 
| 


lishment of a kick-off date for it, | 
Tavlor said. f PAK-FORM-R’S increase your packaging production 25% to 33% 
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NEW EXCLUSIVE 


e Cutting Sausage Meats 


e Cutting Sausage Costs 
a, 





Non-Friction Knives—new spiral type 
with graduated cross-section so blades first 
contacting meat are farther from bottom of 
bowl. Meat is gradually funnelled down to a 
standard clearance to permit all knives to 
do more work faster at decreased friction, 
less H.P., and less temperature increase for 


Specially Designed Transmission 
drives bowl separately. All ground gears and 
bearings run in oil and are ENCLOSED to 
give a completely grease-free condition at 
those “hard-to-clean” surfaces under the bowl. 


Hinged Lid—entire cover swings up to 
make bowl easily accessible and in full view 
for quick, easy cleaning. Knife spindle is 
completely inclosed by non-wearing stainless 
steel labyrinth seals to prevent meat from 
entering spindle housing and oil from leaking 





into cutting chambers. 








a cooler mix. 











The new Globe Silent Cutter 
provides so many new and rev- 
olutionary ideas for cooler, 
more efficient sausage meat 
cutting, at greater speeds and 
at less cost, with many new 
sanitary features for added 
cleanliness, we know you will 
want all of the details as soon 
as possible. We have incorpor- 
ated all of these features in a 
new fully illustrated brochure 
that will be highly interesting 
to you and your sausage room 
superintendent. Ask for your 
copy today. 


SEE US AT NIMPA 
BOOTHS 48-53 
HOSPITALITY SUITE 831-832 


The new model No. 54 Globe Silent Cutter 
is available in 400 and 600 Ib. capacities. 


4000 S. Princeton Avenue - Chicago 9, Ill. 











40 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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PHOTOGRAPHS show exterior of Cher-Make 
plant, grinding operation, left, and cage of big 
bologna entering cooler from cooking room, above. 











TV Best Ad Buy for This Kitchen 


ee Sausage Co. of Man- 
itowoc, Wis., celebrating its 25th 
anniversary this year, has some kind 
things to say about two younger de- 
velopments, children and _ television. 

The small fry are enchanted with 
a Cher-Make sponsored TV talent 
participation show that keeps them 
out of the kitchen every Tuesday 
from 5:30 to 6 p.m., a time when 
dad probably washes up and mother 
prepares dinner. 

Art Chermak, manager, happily re- 
lates that acceptance of the com- 
pany’s products has been tremend- 
ously accelerated since the weekly 





TRUCK FLEET distributes Cher-Make products through Northern 
Wisconsin and Upper Michigan. At right Art Chermak, standing, 
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TV opus began. Both sales manager 
and driver-salesmen report that many 
stores that had not carried Cher-Make 
sausage now are asking for it. 

The half-hour program, Chermak 
said, is not a “box top” offer. There 
are no strings attached, no wrappers 
needed. The show is modeled on the 
format of well-known talent produc- 
tions. Each child participant is given 
a package of pork sausage or which- 
ever product is being featured. 

It’s well known among advertising 
men that youngsters have a great deal 
to say about certain products that 
mother puts on the table, provided 


& 





she’s convinced of their palatability 
and nutritional value. Capitalizing on 
the inherent protein and other plus 
values in its tasty sausage meats, 
Cher-Make has succeeded in selling 
the youngsters and thus the parents 
on the goodness of its products. 
The plant obtains its meats, already 
boned, principally from Milwaukee 
firms. Main equipment in the present 
plant, which was constructed in 1948, 
includes a Buffalo 200-Ib. silent cut- 
ter, a Clean Cut grinder, a Globe 
650-lb. mixer, a 400-Ib. Boss stuffer, 
a Jourdan double cabinet cooker and 
19 smokehouses. Maple sawdust for 





talks to Merlyn Hoefner in sales promotion truck. These men 
manage the company. 
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made possible with the 
Townsend Pork-Cut Skinner 





The Townsend Model 35 Pork-Cut Skin- 
ner is the all-around machine that han- 
dles all pork cuts — large or small. Skins 
hams, picnics, shoulders, bellies, hocks, 
jowls and backs. Increases yield because 
of unusually close trim, Lowers skinning 


costs because of increased production. 





The result — worthwhile savings that 


mean substantial profits. 













On request, Townsend will send com- 
plete information on the Townsend Model 
35 Pork-Cut Skinner. Also available is 
data on the Ham Fatter attachment 
which cuts the collar line and removes 
the excess fat from a ham at the same 


time that the skin is being fleshed. 











SEND 


TOWNSEND ENGINEERING €0. 
2421 Hubbell Ave., Des Moines, lowa 
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smoking is purchased in rail, car quan- 
tities from a box plant in Wisconsin. 

Principal production items, many 
of which have been featured on tele- 
vision, include ten types of sausage, 
eight types of loaves, three bologna 
and two frankfurter products, plus 
bacon, hams and picnics, cube steaks 
and boneless rounds. 

The concern sells to a wide area 
throughout Northern Wisconsin and 
Upper Michigan. Distribution is--by 
company owned and jobber trucks. 

Emil Chermak, who founded the 
company, died last January. His wife, 
Regina, is president and the business 
is managed by Art Chermak, their 
son, and a son-in-law, Merlyn Hoefner. 

The firm is looking ahead with a 
weather eye to prepackaging its prod- 
ucts for self-service sales but, through 
tests, has concluded that the area is 
not yet ready for self-service. 

Management plans to continue with 
the TV participation show which it 
terms the best form of advertising it 
has contracted for in 25 vears. 


Financial Notes 

Directors of Wilsil, Ltd., Montreal, 
have declared the regular quarterly 
dividend of 30c per share on common 
stock, payable July 2 to shareholders 
of record June 1. 


Huge Retail Promotion of 
Beef, Veal Sales Told 


More than $12,500,000 is being 
spent annually by America’s retail 
stores to promote beef and veal sales, 
according to R. W. Doe of Oakland, 
Calif., vice president of Safeway 
Stores. 

“Promotions and the fact that re- 
tail prices have followed live cattle 
prices down were factors in the 
first nine months last year which en- 
abled retailers to increase beef sales 
51 per cent, calf sales 132 per cent 
and veal 49 per cent over sales in 
the comparable 1952 period,” he told 
the Texas and Southwestern Cattle 
Raisers’ recent convention in San 
Antonio. 


‘New Look in Trade Marks’ 

“The New Look in Trade Marks” 
will be discussed by Mrs. Daphne R. 
Leeds, assistant U. S. commissioner 
of patents, at the 76th annual meet- 
ing of the United States Trade Mark 
Association June 23 at the Hotel 
Pierre, New York City. The associa- 
tion will review trade mark problems 
of food and other industries brought 
about by the rapid introduction of 
new products and the search for wid- 
er markets. 


Public Hearing June 25 
On Proposed California 
Inspection Rule Changes 


The California Department of Ag- 
riculture will hold a public hearing 
June 25 in Sacramento to consider 
proposed changes “in the Meat In- 
spection Regulations of the Califor- 
nia Administrative Code. The hear- 
ings, starting at 10 a.m., will be held 
in the conference room, State De- 
partment of Agriculture, State Office 
Building No. 1. 

The proposed changes are based 
on recent enactments of the state 
legislature, recent amendments to 
the U. S. meat inspection regula- 
tions, or are for the purpose of 
correcting technical errors in existing 
regulations. 

Dr. James E. Stuart, chief of the 
Division of Animal Industry, will be 
the hearing officer, assisted by Dr. 
G. A. Boyd, chief of the Bureau of 
Meat Inspection. 

Copies of the proposed changes 
may be obtained by directing re- 
quests to the Bureau of Meat Inspec- 
tion, California Department of 


’ Agriculture? State Office Building No 


1, Sacramento. 


See want ads for equipment buys. 








CHICAGO 6, 


ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


JACK WEILLER & CO. 


308 WEST WASHINGTON STREET | 


ILLINOIS | 
| 








Hides and Skins 
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PALMER HOUSE 
CHICAGO 
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ST. JOHN & CO. 


ROOM No. 820 
JUNE 13-14-15-16 









5800 S. Damen Ave., Chicago 36, Ill. 
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careful planning 


efficient performance 
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NEW EQUIPMENT and Supplies 





SAUSAGE STUFFER 
SCALE—A new scale that 
checks the gross weight of 
wieners or other sausage in 
synthetic casings at the 
stuffing table is being in- 
troduced by an Ohio con- 
cern. The scale has a stain- 
less steel platter, 20x24 in., 
which will hold an entire 
length of stuffed casing. 
The operator simply ties 
the end and lays it on the 
platter. He observes the 
over and under dial and 


notes how close the casing 
is to the predetermined 
weight. The dial reads 8 oz. 
over and under in 1-oz. 
divisions. One ounce covers 
a span of % in. and thus is 
easily read by any stuffing 
employe. 

The scale actually is an 
aid in greater standardiza- 
tion of product for pre- 
packaging and in speeding 
check weighing. For ex- 
ample, if the gross weight 
of one length of wieners in 
a 55-ft. casing can be es- 
tablished so that product 
can be linked 9 or 10 to 
the pound as desired, then 
stuffing operators can gauge 
closely the correct weight 
for each casing stuffed. By 
controlling the gross 
weight, the packer has clos- 
er control over the com- 
plete pre-packaging opera- 
tion. 

The scale is furnished 
so it can be mounted on a 
base under the sausage 
table so the platter is 
flush with the table surface. 
The unit remains in balance 
for normal out-of-level po- 
sitions and does not need 
re-balancing each time it 
is placed -in position, the 
maker states. A single unit 
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weight equal to the gross 
weight of the sausage 
length can be furnished if 
desired. For further infor- 
mation, write The Nation- 
al Provisioner in reference 
to NE 112. 
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CARTON FORMING MA- 
CHINE—An automatic ma- 
chine that converts blanks 
into shaped glued cartons 
or trays at speeds of 175 
per minute has been intro- 
duced by an Illinois manu- 
facturer. Called model SG, 
the machine handles carton 
blanks in sizes from 6 to 
18 in. long and 9% to 22 in. 
wide. The finished carton 
is of the top-opening, 
hinged type. Blanks are 
automatically fed from the 
magazine and the glue ap- 
plied to the end flaps. As 
they are formed into car- 
tons, the blanks are held 
firmly in position by V-lock 
clamps while they rotate 
through the complete glue- 
setting cycle. The machine 
fits into a 5 by 6-ft. floor 
area, requires no vacuum 
feeding mechanism and is 
powered by a % hp. motor. 
For further information 
write The National Pro- 
visioner in reference to NE 
102. 


° ° ° 


NEW PORK TRIM TUB— 
Said to be dent-proof and 
virtually unbreakable, this 


new pork trim tub is made 
of plastic copolymer by a 
Colorado manufacturer. The 
tub weighs 4 lbs. and has 
a capacity of up to 100 lbs. 
For further information 
write the National Pro- 
visioner in reference to NE 
104. 


ELECTRIC BONING 
KNIFE—A handy new pow- 
er tool that is said quickly 
to remove meat from neck 
bones and areas difficult 
to trim with an ordinary 
boning knife, is being offer- 
ed by an Ohio manufac- 


turer. It is claimed that 
little effort or skill is requir- 
ed to use the knife. Light 
in weight, it can be easily 
sterilized and will be fur- 
nished with replacement 
blades. The result of several 
years research, the new 
knife will be available in 
three models, with or with- 
out adjustable tray and 
stand. For further informa- 
tion write The National 
Provisioner in reference to 
NE 113. 


° °° co 


NEW MEAT CUTTER-—A 
West Coast supplier has 
introduced a new cutter 
that is available in five 
sizes: 85 lbs., 125 lIbs., 185 
Ibs., 250 Ibs. and 400 Ibs. 
The knives of this cutter 
are said to be streamlined 
to fit the flow of emulsion, 
due to their ends being 
ground to a slender tapered 


shape. They require less 
power to drive and produce 
less chopping friction. The 
knives are almost straight 
and slender and are curved 
very close to the inside of 
the cutter bowl. Less suc- 
tion is said to be caused by 
the knives, preventing the 
formation of unwanted air 
holes in the emulsion. The 
reduction of heat genera- 
tion through the new knife 
arrangement has permitted 
the manufacturer to in- 
crease the cutting speed to 
2,000 or even 2,200 rpm. 
The cutter shaft is coupled 
directly to the motor, offer- 
ing a direct drive as con- 
trasted with transmission 
drive cutters. Increased 
rotary speed of the bowl 
has been attained because 
the knives are so designed 
and mounted that they do 
not permit “picking up” at 
their sides. For further 
information write The Na- 
tional Provisioner in refer- 
ence to NE 106. 
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BETTER INK FOR COD- 
ING — New inks that are 
waterproof, non-toxic and 
said to be nearly non-evap- 
orative are being offered by 
an Illinois firm for use with 
its product marking and 
coding equipment. Bein 
non-evaporative, it is sai 
the inks go about three 
times as far. Gummed tape 
markers are claimed to 
operate three times as long 
on one inking. The inks are 
available in black, blue, 
red, green and silver, and 
do not require thinning. 
For further information 
write The National Provi- 
sioner in reference to NE 


Use this coupon in writing for further information on New 


Equipment. 
only (6-5-54). 


Key Numbers 


Address The National Provisioner giving key numbers 














Two Operators at a Compact 32''x36' Setup Can Package Up to 
250 LBS. OF FRANKS or 480 SLICED MEAT UNITS PER HOUR 





Almost any product you pack- 
age can be handled faster and 
at less cost with CS-17 Seal- 
ers. Machines adjust in min- 
utes to handle a wide range 
of items, work perfectly with 
any heat-seal film. 
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Through elimination of extra handling, continuous flow of product 
and packages, and superior results produced by the Great Lakes 
CS-17 Conveyor Sealer, you can cut your frank packaging costs 
up to 40% as you increase per-operator production as much as 
60°%/,. In addition to important savings and production increases 
you get neater, tighter, sales-appealing packages that help sell 
your product. Each operator weighs, assembles and wraps pack- 
age. The machine seals, labels and code dates packages. There 
is only a single handling of product. 


A Great Lakes CS-17 Conveyor Sealer and two scales are set up 
next to a bin for peeled franks, or at the end of the slicer con- 
veyor. On franks, four operators with a dual setup can weigh, 
package and code date the full production of an automatic 
peeler. On sliced goods, two CS-17 operators working on 8 oz. 
packages can weigh, assemble, wrap, seal, label and code date 
the full slicing production of the stack-slicing machine. You get 
higher production at lowest packaging costs, plus the added ad- 
vantages of operating peeling or slicing machines at full capacity. 


For larger production, extra CS-17 units can be added as needed. 
Multiple units can be set up with product conveyors and/or pack- 
age conveyors to eliminate further handling. We can help you 
create exactly the setup you require to give any package pro- 
duction desired. Ask for details! 


SEE THIS COMPLETE SETUP AT N.1.M.P.A. CONVENTION: 
BOOTHS 23 & 24 


GREAT LAKES STAMP & MFG. CO. 


2500 IRVING PARK ROAD e od fey \clo mat: m1 4 91, [oe] b) 
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‘Independence Day’ to Have 
Meaning for British, Too 

The 4th of July weekend will be 
the beginning of a real “Independ- 
ence Day” for the British meat indus- 
try. Rationing of meat and bacon 
will officially come to an end on Sat- 
urday, July 3. 

As far as home production is con- 
cerned, the Ministry of Food will stop 
buying livestock on June 26th and 
the killings will cease three days later. 
Private slaughtering will begin on 
July 2. 

The Ministry of Food is expected 
to take a few months to dispose of 
its stocks of meat held in cold storage 
and outstanding shipments due under 
bulk purchase contracts. While the 
Ministry will continue to control the 
imports of bacon, private imports of 
fresh meat and offal from Australia 
and New Zealand will be permitted 
as soon as the contracts are termin- 
ated in the fall. Licenses also are to 
be issued for imports from Argentina 
and Uruguay. 

Imports from the British Empire, 
other than Australia and New Zea- 
land, and from Continental Europe 
will be admitted from July 4. 

Britons are becoming more “brand 
conscious” as de-rationing nears. 


Wm. Focke’s Readies Local 
Buyers for ‘Beef Bacon’ 

Members of the Dayton (Ohio) 
Stewards and Caterers Association 
were introduced to “beef bacon” re- 
cently at a meeting and buffet in the 
recreation hall of The Wm. Focke’s 
Sons Co., Dayton. Walter Focke ex- 
plained the curing and smoking proc- 
ess and said the company soon will 
be marketing the product. 

Other subjects discussed at the 
dealer promotion were: boning and 
tying a ham, barbecuing a cottage 
butt, larding a beef tenderloin, serv- 
ing chopped beef brisket, spices and 
their uses, how to sharpen and steel 
a knife, a meal in foil, “Lard on Pa- 
rade” and “More Profit by Using 
Thermometers.” A film on bacon was 
shown. 

Elmer Focke served as chairman. 
Other speakers included Seb. J. Da- 
vin of Wm. J. Stange Co., Mel Glass, 
and Henry and Frank Focke. 


Educating Educators 

Roessler Packing Co. was among 
firms in Erie, Pa., sponsoring the first 
Business - Industry - Education Day, 
aimed at giving Erie teachers a first 
hand view of the business world in 
operation. 





EYE-CATCHING DECALCOMANIA pro- 
moting Miller's lamb ‘now is being distrib- 
uted to meat retailers by Miller Abattoir 
Co., North Bergen, N.J. The 14 x 10 in. 
decal is easily applied and becomes a per- 
manent merchandising aid when displayed 
on a door, wall or store window. Full-color 
reproduction of oil painting, created for 
Miller's lamb by artist Rolf Armstrong, was 
achieved by Palm, Fechteler & Co., Wee- 
hawken, N.J., manufacturer of decals. 





Problems of Small Firms 

A recent survey by Small Business 
Administration field offices of 355 
small firms showed that selling and 
financial management were the prin- 
cipal problems, the SBA reported. 
The survey was made to determine 
what subjects should be included in 
SBA’s management extension courses 
for small business proprietors. 
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LOAF STUFFER 
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This profitable source of income can be greatly increased thru 
the use of Adelmann Loaf Containers. Manufactured in a 
range of sizes, in both Cast Aluminum and Stainless Steel. 
Loaves are firmly molded, have full flavor, and appetizing 
appearance. Loaves produced in Adelmann Loaf Containers 


have outstanding sales appeal. 


Stainless Loaf Stuffer illustrated encases finished product in 
a cellulose casing for identification and preservation purposes. 


Manufactured in two sizes. 


Ask for booklet ‘‘The Modern Method’’ showing complete 


Adelmann line. 





HAM BOILER «vers 


Office and Factory, PORT CHESTER, N. Y. 
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Improve lard and shortening 
packaging efficiency 


. . « with this newly improved Model CCY-L 
Peters Carton Folding & Closing Machine 
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Check these three improvements on this Peters Model CCY-L 
Carton Folding & Closing Machine. They make it more worth- 
while than ever to consider immediate revision of your lard and 
shortening packaging operations. 

New easy-to-operate hand-wheels reduce adjustment time from 
one carton size to another to just a few minutes. New, positive 
carton timer assures uniform carton feed and eliminates jam- 
ming. New self-retiming flap tucker increases tucking efficiency 


at high speeds. 


Added Economy Made Possible 
with Model SE Forming & Lining 


Machine 


This new Peters machine forms and lines 
top-opening cartons at speeds up to 120 
or more cartons per minute . 


easily double your present 
efficiency. 





speed and 


. may 


Petar. WACHINERY COMPANY 


4704 Ravenswood Avenue 
Chicago 40, Illinois 











MIB Rules Package Should 
Tell Refrigeration Need 


Meat food products in consumer 
size impervious plastic film packages 
must carry a label to the effect that 
they require refrigeration, the Meat 
Inspection Branch has ruled in Mem- 
orandum No. 203. Effective date of 
the requirement will be September 
1, 1954, in order to permit adjust- 
ment of approved labeling material. 

The MIB memorandum, dated May 
19, reads: 

“The use of impervious plastic film 
wrappings and casings for consumer 
size packages of meat food products 
usually displayed in self-service re- 
frigerated counters appears to be cre- 
ating a problem of safe handling. Be- 
cause of the improved stability of 
many products so packaged, there 
may be a tendency on the part of 
retailers and consumers to regard such 
products as sufficiently stable to per- 
mit their display and storage without 
refrigeration. 

“As we have studied this problem, 
it becomes apparent that unless such 
product is handled both in the trade 
and in the home under adequate re- 
frigeration, there is danger that food- 
poisoning organisms will develop in 
the product. 

“Investigations have demonstrated 
that this danger can be avoided by 
holding such products under adequate 
refrigeration. Accordingly, each pack- 
age shall be labeled with a warning 
statement such as “Keep Refriger- 
ated” or “Keep Under Refrigeration” 
prominently displayed.” 


SBA Booklet Discusses 
Executive Development 

Many small business owner-mana- 
gers don’t recognize their deficiencies 
in developing executives and many 
don’t know how to develop execu- 
tives, even when they want to, ac- 
cording to the Small Business Admin- 
istration. 


A new SBA booklet, “Executive 


Development in Small Business,” is 
designed to help the small business- 
man select, hold and develop the 
kind of executive talent needed. The 
booklet may be obtained from the 
Superintendent of Documents, Gov- 
ernment Printing Office, Washington 
25, D. C., for 25¢ a copy. 

Another new SBA _ booklet, avail- 
able free from SBA field offices, is 
entitled “How the Federal Mediation 
and Conciliation Service Helps Small 
Businessmen.” It tells small firms that 
the FMCS assisted last year in the set- 
tlement of 15,000 labor disputes in- 


| volving 17,000,000 employes. 
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Our 155th Year of Service 
TY 


ESTABLISHED 1798 , 
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Brought from the far corners 
of the earth... processed into 
specific forms required by all 
the varied segments of the 
food industry... 


The D&O World of Flavor comes to you through the 
courtesy of international markets, the D&O Flavor 
and Product Development Laboratories and the Annual 
Meeting of the Institute of Food Technologists in 

Los Angeles, June 27-30. See how a single spice 

or herb can be prepared in seven different forms 
for specific flavoring application. See and test the 
differences between the Essential Oil, Oleoresin, 
Spiceolate, Spisoresin, Dry Soluble Seasoning, 
Concentrate and Synthetic Compound of a specific 
natural product. Visit the D&O Booth, #7 and #8, for 
your tour of, “A World of Flavor”. 


DODGE & OLCOTT, INC. 


180 Varick Street * New York 14, N. Y. 


Sales offices in principal cities 


ESSENTIAL OILS * AROMATIC CHEMICALS * PERFUME BASES + FLAVOR BASES * DRY SOLUBLE SEASONINGS 
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Here's Why You Should Buy 
— SPECO Knives & Plates in 1954 
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.+:' For 28 years—like the rare jewel they represent in fine 
quality and masterful workmanship—SPECO Triumph knives 
and plates retain their Industry leadership. Here’s why: 


SPECO C-D Triumph Plates are made of a special wear- 
resisting stainless alloy, guazanteed to outlast two plates 
of any other make. 


SPECO C-D Triumph Plates have proved themselves the 
most economical plates available, cutting millions of 
pounds of meat before sharpening is required. 


SPECO’S famed reversible plates give you two plates for 
the price of one. 


SPECO makes plates and knives in all styles, types and 
sizes for every purpose and to fit every grinder. 


SPECO'S C-D patented spring lock bushing puts an end 
to loose bushings. 


Today there are no delays when ordering from SPECO. . . . We keep 
a complete stock of knives and plates of all descriptions in readiness. 
Let us tell you about Speco at NIMPA—Booth No. 1 Palmer House, 
Chicago. June 13-15. 


The Specialty Manufacturers 
3946 Willow Road, Schiller Park, Ill. 
Phone TUxedo 9-0600 (Chicago) 





Literature 


Making Stairs and Walks Safe (NL 
23): An informative 24-page booklet 
outlines the fundamentals of stairway 
safety and gives details on the legal 
responsibility of building owners in 
maintaining safe stairways. It tells how 
to repair worn stairs and describes 
various types of installations. 

Uses of Vermiculite (NL 28): A 
concise 16-page booklet tells of the 
adaptability of vermiculite, an all- 
purpose insulation. It describes its 
general properties and lists typical 
current uses in the building, manufac- 
turing and industrial fields. A supple- 
mental 8-page pamphlet shows how 
this material may be used to solve 
ventilating problems. 

Successful Meat Smoking (NL 29): 
This comprehensive 20-page booklet 
deals with the steps involved in smok- 
ing ham, bacon and sausage. It dis- 
cusses construction and capacities of 
smokehouses and the maintenance of 
correct air temperatures, humidity 
and circulation. Heating systems, 
methods of heating. proper hanging 
of meats, temperature recorders and 
smoking materials are also covered. 

Truck Refrigeration Efficiency (NL 
30): A 12-page booklet describes va- 
rious bunker installations for the use 
of dry ice in trucks based on actual 
tests. It contains tables showing drv 
ice requirements for various sizes and 
types of trucks during different 
months, with similar insulation but 
different delivery schedules and loads. 

Brine Making Method (NL 31): A 
well-illustrated, 44-page booklet con- 
tains detailed charts and illustrations 
on making brine. It gives the charac- 
teristics and requirements of brine 
and its application in water softening, 
leather tanning, food canning, soap 
making, meat packing and refrigera- 
tion. Information on the use of a 
salometer, the analytical analysis of 
rock salt and the rules for calculating 
dilution percentage is also included. 

Instrument Control of Variables 
(NL 33) A well-illustrated 24-page 
booklet gives detailed coverage on the 
use of industrial instruments and 
equipment to indicate, record and 
control temperature, humidity, pres- 
sure, vacuum and other variables en- 
countered in the meat industry. 
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Use this coupon in writing for New Trade 
Literature. Address The National Provisioner. 
giving key numbers only. 6-5-54) 
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Livestock and Cattle 
Trends in the States 

Decision of the Oregon Cattlemen’s 
Association to support proposed leg- 
islation for an adequate state meat 
inspection law, financed by public 
funds, is one of a number of develop- 
ments affecting the production and 
marketing of livestock and cattle re- 
ported from state capitals. 

A committee recommendation 
adopted by the Oregon cattlemen at 
their annual convention in Baker put 
the association on record as_ being 
in favor “of the principle of adequate 
meat inspection.” Oregon meat pack- 
ers and consumer groups have been 
seeking to enlist support for state leg- 
islative enactment next year of a 
compulsory meat inspection law. 

Harold Kummer, president of Kum- 
mer Meat Co., Hillsboro, Ore., told 
the cattlemen’s convention that the 
industry now can assure consumers 
meat is cheap and nutritious, but 
cannot assure them it is healthy and 
wholesome “unless we insist on pas- 
sage of a meat inspection bill.” 

Colorado: Although a_ proposed 
statewide “tax” on cattle to promote 
the use of beef failed of enactment 
in the 1954 state legislature, indica- 
tions are the issue will be raised 
again in the 1955 legislative session. 
Belief that beef consumption can be 
doubled if cattlemen will awaken to 
the possibilities of promotion and re- 
search has been expresed by Lars 
Prestaud of Littleton, chairman of 
the Colorado Cattlemen’s Association. 

Kansas: Proposals by cattle in- 
dustry representatives for more state 
taxes on wheat and lower taxes on 
cattle have been presented to the 
State Legislative Council’s assess- 
ment and taxation committee. 

In another Kansas development, 
the State Livestock Association cited 
the need for improved truck recipro- 
city and called for repeal of the 
state’s ton-mile tax. The group, 
through resolutions adopted at its 
annual convention in Wichita, also 
called for improvement in rail sched- 
ules to avoid “unnecessary delays” in 
livestock shipments. 

Texas: Initial step toward estab- 
lishing a statewide committee to at- 
tempt to eradicate brucellosis in 
Texas livestock was taken by 200 
representatives of dairymen, beef cat- 
tle producers, farm organizations, 
public health officials, poultry, swine 
and sheep groups at a meeting at 
Texas A&M College. Hopes were ex- 
presed that a program could be 
evolved which would be acceptable 
to dairymen and beef cattle owners 
alike. 
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Come to 


H. J. MAYER’S 


HOSPITALITY HEADQUARTERS 
Rooms 834-835 


Palmer House 
Come up for a taste of good, old-fashioned, 
full-bodied hospitality .. . and bring along 
your curing and seasoning problems. 









| ‘The Man You Knew” 






The Founder of 
H. J. Mayer & Sons Co., i>c. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVE., CHICAGO 36, ILL. 
* Plant: 6819-27 S. Ashland Ave. 


IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 


se “PAK-N-WAY” 


Newest in Pre-Packaging Equipment! 








Vv 


BOOTH 105 


OSTER TOOL & DIE CORP., 5234 WEST 26TH STREET, CHICAGO 50, ILL. 





NIMPA CONVENTION 

















EMERSON SACK WARNER CORP. 


Designers and Manufacturers of 


Packing House Equipment 

Single, Double and Triple Conveyors 
Breading Conveyor Systems 

Marine and Chemical Work 

Hotel and Restaurant Equipment 
Specialist in Stainless Steel Work 





CURING VAT 


150 DORCHESTER AVE. SO. BOSTON 27, MASS. 
WRITE FOR FURTHER INFORMATION 
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Call on Accent for 


ependabl 
supply 


With capacity now doubled, new packaging plant 
now completed, Ac’cent achieves greater 
volume, greater efficiency...and greater economies! 
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TO ALL FOOD PROCESSORS: 


The pictures on this page show why 
Ac’cent can assure food processors an 
always dependable supply of pure mono- 
sodium glutamate. They show how our pro- 
duction facilities have grown with the 
steadily increasing demand for monosodium 
glutamate—in fact, how we have kept ahead 
of the demand. 

In the last two years alone we have more 
than doubled the capacity of our Ac’cent 
plant at San Jose, California—the world’s 
largest plant producing monosodium gluta- 
mate exclusively. The resulting increase in 
efficiency has helped to place us in a favor- 
able position on unit costs—an advantage 
that will help our customers as well as us. 

And with a relatively small expansion of 
facilities we are capable of increasing our 
present record output at San Jose by another 
50 per cent. 

At our original plant in Rossford, Ohio, 
we have increased operational efficiency. This 
plant’s ability to produce monosodium gluta- 
mate from four different raw materials is 
further assurance of a dependable supply. 

Better distribution and greater speed of 


Our new 22,000 square-foot warehouse 
and packaging plant in Chicago assures 
efficient distribution and quick delivery. 


Our Rossford, Ohio, plant—where we 
started—can produce from four different 
raw materials. 


delivery have resulted from the opening of 
our new centrally-located 22,000 square-foot 
warehouse and packaging plant in Chicago. 

We believe that the food processing indus- 
try is going to continue its amazing growth 
of the past fifteen years. We believe that in 
an increasingly competitive market more and 
more processors are going to turn to mono- 
sodium glutamate for that flavor advantage 
which may be the deciding factor over com- 
peting products. 

We anticipate a much greater demand in 
the future for monosodium glutamate—and 
we are prepared to supply our customers 
with their full requirements at reasonable 
prices—any time...any place...and in any 
amount. dogs W] 


GENERAL MANAGER, AMINO DiviSiOn 


BO lism 


SALES MANAGER, FOOD PROCESSING DEPARTMENT 
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Fifth Week of Gains in Meat Output; 
Hogs Heaviest for May in 7 Years 


RODUCTION of meat under fed- 
Pea inspection for the week end- 
ed May 29 continued the increase in 
weekly output which began five weeks 
ago. Total production as reported by 
the U.S. Department of Agriculture 


The output of beef rose to 190,- 
400,000 Ibs. in a small rise over the 
189,200,000 Ibs. produced the week 
before, but did not measure up to 
the 23 per cent increase in cattle kill 
compared with a year earlier. Last 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended May 29, 1954, with comparisons 


Pork Lamb and Total 

Beef Veal (exe) lard) Muttor Meat 

Week Ended Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
May 29, 1954 ..... 362 190.4 161 20.9 842 127.1 261 11.7 350 
May 22, 1954 ..... 359 189.2 144 18.7 846 127.2 263 11.8 347 
May 30, 1953 ..... 295 162.7 115 15.5 839 117.5 230 10.4 306 


AVERAGE WEIGHTS (LBS.) 


Sheep and Per Total 

Cattle Calves Hogs Lambs 100 mil, 

Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
May 29, 1954 ... 960 526 235 130 262 151 93 45 13.9 30.7 
May 22, 1954 ... 965 527 235 130 261 150 w 45 14.0 30.9 
May 30, 1953 ... 976 552 242 135 248 140 93 45 14.9 31.0 


LARD PROD. 








reached 350,000,000 Ibs. for a 1 per 
cent increase over the previous week 
and 14 per cent above the 306,000,- 
000 Ibs. in the corresponding period 
of last year. 

Production of beef was up slightly 
despite the declining average weights 
of cattle slaughtered. Hog averages 
worked the other way and were the 
highest for any May week since 1947. 


year’s beef output for the same period 
was 162,700,000 Ibs., or only 15 per 
cent under that for the week imme- 
diately under study. 

Production of veal amounted to 20,- 
900,000 Ibs. for a modest increase 
over the week before, but was almost 
35 per cent more than the 15,500,000 
Ibs. produced in the same 1953 peri- 
od. Calves averaged less in weight 





HOG CUTTING VALUES PLUNGE TO LOWEST IN WEEKS 


(Chicago costs and credits, first two days of the week) 


Declining prices on pork, coupled 
with higher prices paid for live hogs, 
drove cutting values to their lowest 
in weeks. Light hogs felt the pres- 
sure to the least degree while heavies 
plunged a dollar and more in sweep- 
ing declines on meat from such 
animals. 

———180-220 Ibs. 











alue 
Pet. Price per per ewt, Pet. 
live per ewt. fin. live 
wt.- Ibs. alive — yield we, 
Skinned hams ...12.7 55.3 $ 7.02 $10.12 12.7 
pS 5.7 34.3 1.96 2.78 5.6 
Boston butts .... 4.2 39.6 1.66 2.42 4.1 
Loins (blade in)..10.1 58.4 5.90 8.53 9.8 
ER. CUM fais 66500, 06 ..- $16.54 $23.85 wes 
Bellies, 8S. P.....11.0 51.0 5.61 8.06 9.5 
(Se Sree aoe areca 2.1 
1 ae | ee aes des oak 3.2 
SEN a wwiciccec cs ne 1.7 19.4 .33 A9 17 
Raw leaf .....; 28 17.7 41 57 2.2 
P.S. lard, rd. wt. 14.9 17.3 2.58 3.72 13.4 
Fat cuts and lard... $12.84 ona 
Spareribs ........ 1.6 1.05 1.6 
Regular trim. ... 3.: 1.02 3.1 
Feet, tails, ete. : 41 2.0 
Offal & miscl....... 1.15 asa 
TOTAL YIELD 
& VALUE ....69.5 27.99 $40.32 71.0 
Per 
ewt. 
alive 
NE We BR eine sc tae vate $27.13. Per ewt. 
Condemnation loss ........ 13 fin. 
Handling and overhead .... 1.87 yield 
TOTAL COST PER CWT... 29.13 41.91 
vol.) Ps 27.99 40.32 
Cutting margin ........ —$1.14 —$1.59 
Margin last week ...... - .88 — 1,24 


——220-240 Ibs. 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 





——240-270 lbs.— - 


Value Value 
Price per per cwt. Pct. Price per per cwt. 
per ewt, fin, live per ewt. n. 
Ibs. alive yield wt. Ibs. alive yield 
53.8 $6.83 $ 9.57 low 52.8 $6.80 $ 9.56 
33.3 1.86 2.60 5.4 28.8 1.56 2.21 
34.6 1,42 2.00 4.1 34.1 1.40 1.93 


50.4 4.94 7.00 9.6 39.4 3.78 5.40 








$13.54 $19.10 


48.3 $59 866.52 4.0 44.3 1.77 2.62 
29.4 62 ‘88 8.6 29.4 2.59 3.46 
12.1 39 ts] 4.6 12.3 iT 718 
19.4 83 ‘48 1.9 19.4 .88 54 
17.7 40 56 22° 14.7 40 56 
17.3 . 232 R24 «= «11.6 17.38 3=2.01 2.75 

.. $8.65 $12.23 Sool) cae AR SIT 
36.1 58 83 1.6 26.6 43 a1) 
21.6 6 91 2.9 21.6 63 “89 
14.2 .28 40 2.0 14.2 .28 40 


.80 1,14 woe tee 80 1.13 








26.08 $36.68 71.5 $23.40 $32.82 


Per Per 
ewt. ewrt, 
alive alive 
$26.33 Per ewt. $25.63 Per ewt 
18 fin. 13 fin. 
1.65 yield 1.51 yield 
28.11 39.51 27.27 38.14 
26.08 36.68 23.40 32.82 
—$2.08 $2.83 —$3.87 $5.32 
— 1.79 - 2.60 — 2.87 — 3.86 
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for the week compared with a year 
earlier. 

The output of pork at 127,100,000 
lbs. for the week was only about 100,- 
000 Ibs. less than that for the previous 
week despite the comparatively small- 
er kill of the animals. Last year’s pork 
production totaled 117,800,000 Ibs. 
from only 3,000 fewer hogs killed, 
which indicated considerably lighter 
average weights. Production of lard 
was 30,700,000 Ibs. compared with 
30,900,000 Ibs. the week before and 
31,000,000 Ibs. a year earlier. 

Lamb and mutton production was 
11,700,000, 11,800,000 and 10,400,- 
000 Ibs. for the three weeks, respec- 
tively. 


U.S. Poultry Canning 

Poultry canned or used in canning 
during March totaled 17,156,000 lbs., 
compared with 18,094,000 Ibs. during 
March last year and the 1948-52 av- 
erage of 14,147,000 Ibs., the Crop 
Reporting Board has disclosed. The 
quantity canned for the first three 
months of this year totaled 49,020,000 
Ibs. compared with 51,397,000 Ibs. 
during the same months last year—a 
decrease of 5 per cent. 

The quantity of poultry certified 
under federal inspection during March 
totaled 53,091,000 Ibs., compared 
with 51,411,000 Ibs. in March, a year 
ago. Of the total, 16,589,000 Ibs. 
were for canning and 36,502,000 Ibs. 
were eviscerated for sale. Of the total 
inspected during March a year ago, 
17,470,000 Ibs. were for canning and 
33,941,000 Ibs. were eviscerated for 
sale. 


APRIL MEAT GRADING 
Meats and meat products graded 
and certified by the U. S. Department 
of Agriculture in April, with com- 
parisons (“000” omitted): 








Apr. Mar. Apr. 
1954 1954 1953 
Beee inccceseavewus 485,598 497 947 503,154 
Veal and calf ..... 20,733 19,584 16,379 
Lamb, yearling and 
MEE. cnencasss 19,782 22,160 21,067 
OGRE os -nincae 0 0: OO 539,691 540,600 
All other meats 
ONG NO Sc ex cs 18,819 38,624 15,024 
Grand total .....544,932 578,315 555,624 


Note: On February 6, 1953, grading of all 
meats was restored to a voluntary basis. 


CANADIAN STORAGE STOCKS 


Cold storage holdings in Canada on 
May 1, 1954, with comparisons, as 
reported to THE NATIONAL PROvISION- 
ER, in 1,000 Ibs.: 


5-year 

May1 Apr.1 May1 Average 

Commodity 1954* 1954+ 1953 May 1 

Beef, frozen .. 32,471 15,260 

Veal, frozen .. 3,143 1,893 2,309 2,060 

Pork, frozen .. 29,974 25,246 55,349 37,295 
Mutton & 

Lamb., froz. 1,938 1,674 1,935 1,749 


*Preliminary. tRevised, 


rf 











Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers June 1, 1954 


Prime, 600/700 ...... 40% 
Choice, 500/700 .......39 @39% 
Choice, 700/800 ...... 39 
100d, 700/800 see 36% @3T 
Commercial cows ....... 27% 
can. & cut. COWS ....... 2244, 
DEES ecescscsccboccesece 26% 
STEER BEEF CUTS 
Prime: 
Hindquarter ..........53.0@54.0 
Forequarter ..........31.0@32.0 
SE eee 44.0@45.0 







Trimmed full loins. 85.0@88.0 
1 


WENGERI: Sc. nwes-0s 8.0@20.0 
IO Fanta 5k overs 6% Ae @29.0 
AA SS 0@50.0 


See 3. 
Flanks (rough) ....... 17.0@18.0 








Choice: 
Hindquarter Ss ance 48.0@49.0 
Forequarter ...........30.0@31.0 
NAR Ae . .44.0@45.0 
Trimmed full loin 71.0@72.0 
Regular chuck .......:33.0@35.0 
DOROEMARE on ccceccvsces 18.0@20.0 
NOE “pierais, dane a6) na oe 27.0@30.0 
Ae ee ee 48.0@50.0 
ee 16.0@17.0 
Flanks (rough) ....... 17.0@18.0 

Good: 
1 NE NR er eer 42.0@43.0 
Regular chuck ........30.0@32.0 
Brisket 26.0@28.0 
INES ASS ee re 43.0@45.0 
DUMNMURTI <5 wins ciiae e-eewis'eree 60.0@63.0 


COW & BULL TENDERLOINS 





3/dn. range cows (frozen)... 57 
3/4 range cows (frozen)... 65 
4/5 range cows (frozen)..... 70 
5/up range cows (frozen)... 85 
Bulls, 5/up (frozen)........ 85 
BEEF HAM SETS 

Knuckles 

Insides 

Outsides 





prices 


CARCASS LAMB 
(Le.1. _— 


Prime, spring 40/45 ........5 0@51 
Prime, spring 45/50 ........50@51 
Prime, spring 40/45 ........ 49@50 
Choice, spring 40/45 ........ 49@50 
Choice, spring 45/50 ........ 49@50 
Oe FOE 8 6c eTicned ce skat 46@49 


SAUSAGE MATERIALS— 


FRESH 
Pork trim., reg. 40% bbls. 24 
Pork trim., guar. 50% 
Rarer 2414-2514 

Pork trim., 80% lean, 

eS ry a 35-36 
Pork trim., 95% lean, 

Be ccccccccoccccvccs 54 





C.C. cow meat, bbls... 
Bull meat, bon'ls 
Beef trimming 


eeeene 


13514 @36 
- 26% @27 





Bon'ls chucks, bbls.) 122! 
Beef. cheek meat. irmd., 


ee er 24% @2i 
Reef head ment, bbls. ... 2 
Shank meat, bbls. ...... 


Veal trim., bon'ls, bbls. .34 


FRESH PORK AND 
PORK PRODUCTS 
(Le.1, prices) 
Hams, skinned, 10/14...56%,@57% 
Hams, skinned, 14/16...544%,@55 
Pork loins, regular ..... 61 @é2 
Pork loin, boneless, 100’s 70 
Shoulders, under 16 Ibs., 
_ eer er 36 
Picnics, 4/6 lbs., loose. . .364%4@37 
Picnics, 6/8 lbs., loose...34 @34% 


POPE TIVES: 2 620050020000 16 @16% 
Boston butts, 4/8 Ibs....44 @45 
‘Tenderloins, fresh, 10’s.. 85 
Neck bones, bbls. ....... 1544 @16 
a eg eee 16 
GUE, BE on be cicess cess 17 @17% 


Snouts, lean in, 100’s ...12 @14 
Pest, £.0.. DO ccccsccee 8%4@ 9 





BEEF PRODUCTS 


i ED Ce oe Ae -29 @31 
Hearts, regular ......... 

Livers, selected ........ 26 @28 
Livers, regular ......... 20 @22% 
Tripe, scalded .......... 6%@ Th 
eee 8 
[Ee eae lu 
Lips, unscalded ......... 8 
MR Geek. ueyooos este ™%4@ Ts 
MEE © wad 665 bawbwd oodwes 7%@ 7% 
ROOT ye on ain inc 0 olen ee 


FANCY MEATS 


(l.e.1l. prices) 
Beef tongues, corned ...33 @40 
Veal breads, under 12 02.50 @55 
12 oz, up 90 
Calf tongues, 1/down...24 @zs0 
Ox tails, under % Ib.... 8 @12 
OOM At. ae ceeeeces 12 @15 


WHOLESALE SMOKED 
MEATS 


Hams, skinned, 14/16 Ibs., 
wrapped 

Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped...64@70 

Hams, skinned, 16/18 Ibs., 


to, rer ea @66% 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped...62@6814 


Bacon, fancy, d 

brisket off, 8/10 Ibs., 

wrapped 5 
Bacon, fancy square cut, 

ae, 2/14% Ibs., 


EE. a c6enanes venaae 60@é6i 
Bacon, No. 1 sliced, 1-lb. 
open-faced layers ...... @75 


VEAL—SKIN OFF 


(Carcass) 
le.l. prices) 
Prime, 80/110 ....... $42.00@44.00 
Prime, 110/150 ...... 42.00@43.00 
Choice, 80/110 ....... 39.00@41.00 
Choice, 110/150 ...... 38.00@40.00 
Good, SO/S0 ..cccseces 35.00@37.00 
Geeks BOFRIO. ccwcccce 38.00@40.00 
Good, F10/THO......00.06 0% 37.00@39.00 
Commercial, all wts... 32.00@35.00 


CARCASS MUTTON 
(Le.1l. prices) 
Choice, SO/110 ..ccccccccccccce 18 
eee eee 17 


SAUSAGE CASINGS 


(Lec.l. prices quoted to manu- 
facturers of sausage) 
Beef casings: 
Domestic rounds, 1% to 
Dn 


LagRAMS v.50 so ctose eas 55@ 65 
Domestie rounds, over 
1% in., 140 pack .... 75@1.10 


Export rounds, wide, 

over 1% in. ....20085 1,35@1.65 
Export rounds, medium, 

1! _, PPR 85@1.10 
Export rounds, narrow, 

1% in. under ....... 1.00@1.25 


No. 1 weas., 24 in. up. 12@ 14 
No. 1 weas., 22 in. up. 9@ 12 
No. 2 weasands ....... @ 


7 10 
Middles, sew., 1%/2 in. 90@1.25 
Middles, select, wide, 


WR WS ce teekaes 1.25@1.65 
Middles, extra select, 

24% @2% im. ..cccece 1.95@2.25 
Middles, extra select, 

2% in. & UP...ceess 2.75@3.25 


Beef bungs, exp., No. 1.. 23@ 32 
Beef bungs, domestic ... 18@ 24 
Dried or salt, bladders, piece: 
8-10 in. wide, flat ... 7@ 13 
10-12 in. wide, flat ... 9@ 15 
12-15 in. wide, flat ... 17@ 24 
Pork Casings: 
Extra narrow, 2 


a See ere 4.00@4.25 
Narrow, mediums, 
29@32 mm. ........ 3.65@4.15 


Medium, 32@35 mun...2.75@3.10 
Spec. med., 35@38 mm.2.00@2.40 
Export bungs, 34 in. cut 483@ 47 
Large prime bungs, 

a are 27@ 40 
Medium prime bungs, 

in. cut 2 
Small prime bungs ... 12 19 
Middles, 1 per set, 


24/26 mm. 





DRY SAUSAGE 


(1.e.1. prices) 
Cervelat, ch. hog bungs. 9@ 95 


OOPIOROE | Covi e ess vcveeece 47@51 
DE Ein vieccoeeecees 76@ 78 
PIOWMIOINGEE ..noccccecs cacce COON oe 
B.C, Salam si ccctices 87@93 
Genoa style salami, ch... 99@1.01 





WELCOME! 


You are most cordially invited to 
come and see us at our hospitality 










76 


room. 


For you the door is always 


open. Come in to talk, or rest... or 
just to say “hello”. We'll be looking 
forward to seeing you in room 893 in 
the Palmer House at the National In- 
dependent Meat Packers Association 


Convention in Chicago. 


SMUS BROS. unc. 


Spice Importers and Grinders 


523 EAST CONGRESS e DETROIT 26, MICHIGAN 


THE NATIONAL PROVISIONER 
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TO THE BUNNY v 


1. For fast, smooth, economical cut- 
ting of frozen meat, you can't beat 
a HYDRAUSLICER. 


2. Job engineered, fully guarded 
for operator safety, heavy duty con- 
struction, hydraulically operated, 
hardened high alloy steel cutting 
blades, mechanical block hold-down, 
automatic power feed, adjustable to 
the desired slice thickness, retract- 
able loading platform for easier and 
faster loading, stainless steel top, 
table, chute, and guards are some of 
the features that make up the best 
frozen meat slicer on the market—the 
R/F Type HYDRAUSLICER. 


3. Unless you are already employ- 
ing a new R/F Type HYDRAUSLICER, 
you are wasting time and money, and, 
so to speak, you are feed'n that lil’ 
ole’ bunny rabbit your hard earned 
“lettuce”. 


4. Let us tell you how you can save 
that "lettuce" by employing a HY- 
DRAUSLICER. 


5. Write, wire or telephone for 
more information. 


WYOBAUSULE 


FROZEN MEAT SLICER 





R/F TYPE HYDRAUSLICER 
LOADING TABLE IN OPERATING POSITION 








“REG. U.S. PAT. OFF." 


GENERAL MacHineRY CORPORATION 


SHEBOYGAN, WISCONSIN 
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ISH FLIES: 





WHEN KEPT OUTSIDE 
NO NEED TO KILL INSIDE 





Also the RY Profitable 
® 


REFRIGERATOR FAN 
saves its cost many times in a year 











Thousands of installations on 
repeat orders within last 
10 years. 


Send for circular 


Established 1900 
3089 River Road e 





River Grove, Ill. 


















Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 





















SAUSAGE -MEAT LOAVES - SPECIALTIES 


taste better and sell better when fortified with 
Garlic and Onion Juices! 


These standard strength Liquid Seasonings provide a 
“Flavor Control” that peps up your products, cuts 
costs and boosts your profits. Uniform, full-bodied 
natural flavor is yours the year around by simply add- 
ing these potent juices to your present formulas. Go 
after sales with easy-to-use Liquid Garlic and Onion! 


VEGETABLE JUICES, INC. 


664-666 W. Hubbard St. Chicago 10, Illinois 
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DOMESTIC SAUSAGE 

(1.c.1. prices) 

Pork sausage, hog cas...50% 

Pork sausage, sheep cas..55 @59 

IFrankfurters, sheep cas..55 @o5n%, 

Frankfurters, skinless ..444%@451, 

Bologna (ring) ......... 413% @46 

Bologna, artificial cas...3744@39} 

Smoked liver, hog bungs.4344 @461 

New Eng. lunch. spec...66 @73 

Souse 

Polish sausage, smoked.52%4@61 

Pickle & VPimiento loaf.38% @41%4 

DUO WORE iss distietin.s'6% 

POET GONE) 66.50 Si.3 cin 

Smokie snacks 

Smokie links 





SPICES 
(Basis Chgo., orig. bbls., bags, 
(bales) 
Whole Ground 
Allspice, prime 73 81 
Resifted 








Chili Powder ....... 47 
Chili Pepper i 47 
Cloves, Zanzibar ... 75 x2 
Ginger, Jam., unbl.. 40 46 
Mace, faney, Banda. .. 1.80 

West Indies ...... 1.52 

East Indies ...... 1.69 
Mustard flour, faney 37 

SS ee : 3 
West India Nutmeg. .. Pt) 
Vaprika, Spanish ... .. 51 
Vepper, Cayenne .... .. a4 

ae SS eee ‘ ae 
Pepper, Packers .... 85 95 
ee 7 S4 
Black Lampong ..... 75 84 





SEEDS AND HERBS 


(Le.l. prices) 








Ground 
Whole for Sausage 
Caraway seed .... 27 3 
Cominos seed 26 30 
Mustard seed, 

PRES: oc ckdawewas 23 
Yellow American... 17 an 
OPOPANO 2200000006 37 44 
Coriander, Morocco, 

Natural No. 1... 15 19 
Marjoram, French. 40 4 
Sage. Dalmatian, 

NO. 1 scccccceee 64 

CURING MATERIALS 
Cwt. 


Nitrite of soda, in 400-Ib. 
bbls., del. or f.0.b. Chgo...$10.06 
Saltpeter, n. ton, f.o.b. N.Y. 
Bbl. refined gran. 
Small crystals ... 
Medium crystals 
Pure rfd., gran, nitrate of 





SOGR,. den ecccaVoascensneses 5.25 
Pure rfd., powdered nitrate 
OF BODE cc csesacves wernsenee 6.25 


Salt, in min. ear. of 45,000 
Ibs. only. paper sacked, 
f.o.b. Chgo.: Gran. (ton).. 28.00 
f.o.b. warehouse, Chgo.. 26.00 
Rock, per ton in 100-Ib, 
bags. f.o.b. warehouse, 
Chicago 6 
Sugar— 
Raw, 96 basis, f.o.b. N.Y. 6.10 
Refined standard cane gran,, 
he ME CO Oe eee - 8.65 
Packers, curing sugar, 1@0-Ib. 
bags, f.c.b. Reserve, La. 
WH BH cadainvcccss 
Dextrose, per ewt. 





Cerelose, Reg. $53........ 7.40 
Ex-Whse. Chicago ........ 7.50 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


FRESH BEEF (Carcass) June 1 June 1 June 1 
STEER: 
500-600 Ibs. $40.00@41.00 $42.00@44.00 $40.00@42.50 
600-700 Ibs. 





Good: 
350-500 Ibs. 
600-700 Ibs. 

Commercial: 


350-500 Ibs. 35.00@ 37.09 


BPS EOE Tea 5. 
cow: 
Commercial, all wts..... 


39.00@40.00 


Ccaeeestaces 37.00@39.00 
errr eee 36.00@38.00 


26.00@29.09 


40.00@42.00 40.00@42.00 
40.00@41.00 


40.00@41.00 
39.00@41.00 


39.00@ 40.00 


35.00@38.00 35.00@38.00 


28.00@34.00 


on 28.00@33.00 
tity, all wte.s... sess 25.00@28.00 25.00@30.00 27.00@31.08 
FRESH CALF (Skin-Off) (Skin-Off) (Skin-Off) 
Choice: 
OE COO: OOWN Sc aie dees 40.00@42.00 39.00@42.00 41.00@43.00 
Good: 


200 Ibs. down 


SPRING LAMB (Carcass): 
Prime: 


- 38.00@41.00 


39.00@42.00 39.00@42.00 


oll SRP Acie Pte 2 47.00@49.00 45.00@ 47.00 47.00@50.09 

DERI ENNS. ds tawannsaces 44.00@46.00 43.00@45.00 None quoted 
Choice: 

POO TOR. 2asccvvess ees 47.00@49.00 45.00@47.00 47.00@50.00 

DO US oisnenaareswist 44.00@46.00 43.00@45.00 None quoted 
AOE EL RRs 5 an K8 ba on 44.09 46.00 42.00@45.00 None quoted 


MUTTON (EWE): 


Choice, 70 Ibs. down 
Good, 70 Ibs, down 


FRESH PORK CARCASSES: 


(Packer Style) 
. None quoted 


80-120 Ihs, 





. 18.00@21.00 
$60 eee 18.00@ 21.00 


17.00@ 24.00 15.00@19.00 
17.00@ 24.00 15,.00@19.00 


(Shipper Style) (Shipper Style) 


ee cece 42.00@44.00 None quoted 
Se ROe MOR: seicen« cannes 42.50@44.50 40.00@42.00 41.00@43.00 
LOINS: 

8-10 Ibs. 59.00@64.00 68.00@70.00 64.00@67.00 
10-12 Ibs. ).00@64.60 66.00@69.00 63.00 @67.00 
EOEw UN. Seb tes acwgele 59.00@64.00 64.00@66.00 62.00@66.00 

FRESH PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 
PICNICS: 
4-8 IDS, .....0.eeeeeee 41.00@46.00 44.50@48.00 45.00@50.00 


HAMS, Skinned: 


U2-16 TDS. co ccesescceee 60.00@64.00 63.00@70.00 64.00@68.00 
SO OO, 6 a wine's > a <iamee 60.00@63.00 63.00@69.00 63.00@68.00 


BACON, “Dry Cure’’ No. 1: 


GeO as vietec tones 64.00@71.00 68.00@74.00 71.00@78.00 

ol SAAC oe 62.00@69.00 70.00@75.00 69.00@74.00 

Ride BOE. ivcsesevercss 58.00@65.00 64.00@70.00 68.00@72.00 
LARD. Refined: 

DAD. CREROES 6 5cc-v 005 0% 24.00@25.25 24.00@25.00 22.50@ 25.00 

50-lb. cartons and cans. 22.00@24.50 23.00@ 24.60 None quoted 

TIOTCES  kccvieccceses ++. 20,50@24.00 22.00@23.50 21.50@24.00 
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In MINNEAPOLIS cs in GOTEBORG... 


fine sausage-makers use natural casings! 


You'll make your best 


RING SAUSAGE with 
ARMOUR BEEF ROUNDS! 


Many fine sausage-makers in Minneapolis who are noted 
for the old-world flavor and quality of their Ring Sausage 
will tell you they use Armour Beef Rounds. 

And here are the reasons they give! 

Armour Beef Rounds come uniform in size, shape and 
texture. They are natural casings — which let smoke pene- 
trate easily, evenly, for richer sausage flavor. And Armour 
Beef Rounds make Ring Sausage that look plump and 
well-filled — because these casings cling tightly to the meat 
during cooking. 

Let Armour natural casings help you produce old-world 
sausage worthy of your skill! 


042.50 
042.00 


241.00 
240.00 


238.00 
033.00 
231.08 
1- Off) 

243.00 


242.00 | 


B5O0.00 | 
yuoted | 


50.00 
quoted 


quoted 


19.00 
19.00 


Style) 
quoted 
@43.00 


267.00 
267.00 
266.00 


ked) 
@50.00 


@68.00 
@68.00 


@78.00 
@74.00 


129 ARMOUR | AND COMPANY 


25.00 
quoted 


24.00 Casings Division, General Offices, Chicago 9, Illinois 
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APG WALL 








Wherever high humidity is a 
problem, moisture-proof 
Vapo-Wall is the self-suffi- 
cient vapor barrier. Brine, 
ammonia and cold water lines 
get permanent protection 
from this low-cost pipe insu- 
lation. Vapo-Wall won't swell, 
soften, freeze or waterlog 

+ maintains its original 
insulating efficiency. Hose it 
down frequently for sanita- 
tion. Vapo-Wall ignores water 

- can even be installed 
on wet lines. 


e 


A 





7120 Avenue C Houston, Texas 





incorporated 





Low-Temperature Pipe Insulation 


STAYS WATERPROOF...INSULATES PERMANENTLY 


Mr. Meat Packer .. . here's why you need Vapo-Wall: 
Ti + Vapo-Wall has a permanent "K" factor of .23 
to .25 


 Vapo-Wall costs less to install and maintain 

x Vapo-Wall is non-toxic . .. doesn't absorb 
odors 

{, « Vapo-Wall will not attract vermin . . 
food value 

* Vapo-Wall is tough... 
temperature changes 

* Vapo-Wall can cut cooling losses as much as 
90% 

+; Vapo-Wall is strong . . . lightweight . . . easy 

it, to install 


unaffected by sudden 








Available in all standard sizes of pipe and fitting 
covers. Tank and vessel covers cut to order. Send 
for free booklet and price information today. 


WRITE FOR THE NAME OF 
YOUR NEAREST DISTRIBUTOR 
WOodcrest 1753 














NOCON PACKINGHOUSE CLEANERS 


SAVE TIME—LABOR—MATERIAL! 
NOCON*PACKINGHOUSE*CLEANER is an all pur- 
pose cleaner and is used in ali operations of a meat 
packing plant. For killing floors, walls, meat trucks, 
trolleys, hooks, pans, also aluminum cleaner. 





NOCON-HOG-SCALD 
CUTS SHAVING TIME AS MUCH AS 50% 
GUARANTEED UNCONDITIONALLY 


Fast — Economical — Saves Labor — Produces cleaner 
snouts, whiter carcasses free from scurf and slime. Ap- 
proved for use by the U.S. Department of Agriculture. 
A trial order will convince you. 





NOCON-— #44 HEAVY DUTY 
Smoke House Cleaner 


the fastest, most economical labor- 
saving smokehouse cleaner present- 
ly on the American market. 


SAVE TIME—LABOR—MATERIAL! 











REPRESENTATIVES 
PHIL HANTOVER, INC. MYRON SNYDER 
1717 McGee St. Fruit & Product Exchange 
Kansas City 8, Mo. Boston 9, Mass. 











NOCON PRODUCTS CORPORATION 
62 WILLIAM ST. NEW YORK 5, N.Y. 


WRITE FOR FULL INFORMATION 











SERVING THE MEAT INDUSTRY FOR 56 YEARS 


ARROW,/MILLS 





VAN LOAN AND COMPANY inc. 
‘176 FRANKLIN ST., NEW YORK 13.9.¥. 
IMPORTERS, MANUFACTURERS 
AND GRINDERS OF 
“QUALITY SPICES FOR GENERATIONS” 


invite you to visit their 


HOSPITALITY HEADQUARTERS 


in the Palmer House 
during the NIMPA Convention 
| ROOM 856 





Jack Haug e Pat Markham e Vic Figlar 
Max Weyer 


For Inquiries on Natural and Soluble Seasonings Write to 


VAN LOAN AND COMPANY, INC. 


176 Franklin St., New York 13, N.Y. 
IMPORTERS, MANUFACTURERS AND GRINDERS 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, JUNE 2, 1954 
REGULAR HAMS 








Fresh or F.F.A. Frozen 
er 54144n 544n 
sete 5414n 544%4n 
con 214n 52%n 
a eeuad s146n 514%4n 
meee ee 4946n 4946n 
ree 47%4n 474on 
cea 4444n 4446n 

SKINNED HAMS 

Fresh or F.F.A. Frozen 

S| 56%@57 56%@57 
2- 55 
54 
52 
50 
47 
43n 
40 
38%4n 
3544n 
PICNICS 
Fresh or F.F.A. Frozen 
36 36n 
34 
29n 
26 
26 
26 





OTHER CELLAR CUTS 


Fresh or Frozen Cured 
Square jowls.28 28n 
Jowl butts ...22 21%a 
8. P. jowls .. 2i1n 


BELLIES 
(Square Cut) 


Green Cured 
ot Lae 5346n 
ena 1% 53n 
48% @49 
4514n 
42n 
414gn 
38n 





GR. AMN. D. 8. 
BELLIES 
Clear 

31a 


la 
30148 





FAT BACKS 

Fresh or Frozen Cured 
134%4n 
13%4n 

13% @13% 
14% 
15% 

15% @15% 

15%@15% 

15%,@15% 





BARRELED PORK 
Clear Fat Back 
rk 


Por 60/ 70..... 39n 
30/40..... 41n vt Bee 38n 
40/50..... 41n 80/100..... 37n 
50/60..... 41n 100/125..... 





LARD FUTURES PRICES 


FRIDAY, MAY 28, 1954 


Open High Low Close 

July 17.00 17.42% 16.92% 17.40 
-4214 

Sept.14.70 14.97% 14.62% 14.90 
-92°4 


Oct. 13.65 13.90 13.60 13.80 
Nov. 12.55 12.80 12.55 12.80a 
Dec. 12.6714 12.92% 12.65 12.8746b 
Sales: 15,280,000 Ibs. 
Open Interest, at close Thurs.. 
May 27th: July 841. Sept. 549. Oct 
282, Nov. 222, and Dec. 80 lots. 





MONDAY, MAY 31, 9154 


Memorial Day (Legal Holiday) 
No trading in lard futures 


TUESDAY, JUNE 1, 1954 
July 17.60-65 18.05 17.55 18.05 
Sept. ee 9h 15.12% 14.85 15.12% 

5.00 

Oct. aa 14.00 13.80 14.000 
Novy. 12.75 13.00 12.75 13.00a 
Dec. 12. 13.05 12.85 13.05a 

Sales: 16.760.000 Ibs. 

Open Interest, at close Fri.. May 
28th: July 850, Sept. 591, Oct. 288. 
Nov. 223, and Dec. 81 lots. 





WEDNESDAY, JUNE 2, 1954 
July 18.17% 18.20 17.85 17.90 
-20 92% 
Sept. 15.12% 15.15 14.8714 14.90 
-lo 
Oct 13.90 13.95 13.77% 18.85a 
Nov. 12.80 12.85 12.80 12.80 
Dec, 12.7514 12.95 12.72% 12.75 
Sales: 20,000 Ibs. 


Open ‘Interest at close Tues., June 
1st: July 869, Sept. 623. Oct. 299. 
Noy. 230, and Dec. 86 lots. 






THURSDAY, JUNE 3, 1954 
July 17.70 18.10 17.57% 17.974 
-6214 -18.00 
Sept. 14.65 14.87% 14.55 
-7% 
Oct. 138.60 13.80 1é 
Nov. 12.60 12.67% 12 
Dee. 12.55 12.70 13 
Sales: 14,500,000 Ibs. 
Open interest at close Wed., June 
2nd: July 873, Sept. 6388, Oct. 306, 
Novy. 231, and Dec. 93 lots. 










JUNE 5, 1954 


CALIFORNIA STATE 
INSPECTED KILL 
State inspected slaughter 
of livestock in California 
during April was reported 


to THE NATIONAL PRovtI- 
SIONER as follows: 

No. 
SMNEOED ccawe dee teucdeedioesn 34,8014 
RENO cadueceans Ccadhoneee 25,700 
Hogs i8 


Sheep 


Meat and lard production 
for April: 


Lbs. 
or ae 4,094,700 
Pork and beef ........., 6,538,558 
Lard and substitutes .... 526.730 
DME. -o6b00 caediced anes 11,159,988 


As of April 30, California had 
112 meat inspectors. Plants under 
state inspection totaled 323, and 
plants under state approved munic- 
ipal inspection totaled 88. 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.0.b. 


CRIN: © a5 Sn ibe aeR ee deed $21.50 
Nefined lard, 50-lb. cartons, 

SGM CORGDG 06 cciscuedaee 21.50 
Kettle rend., tierces, f.o.b. 

| ere ee ore Pee er 22.5 
Leaf, kettle rend., tierces, 

Fy SROMO | cvcccascsees 22.50 


Lard flakes -- 23.12% 
Neutral tierces, f.0.b. ‘Chgo. 23.12% 


Standard shortening* N, & S, 22.50 
Hydrogenated shortening, 
Wes © Me eewavecedbcuceerse 23.75 





*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 


May 28. 18.75n 17.00n 18.00n 
May 29. 18.75n 17.00n 18.00n 
May 31. Holiday—no trading. 
June 1 19.25n 17.25n 18.25n 
June 2.. 19.12%n 17.12%a 18.12% 
June 3.. 19.00n 17.00a 18,00n 
a- asked, b- bid n - nominal 





¢ STOCKINETTES 


’ BEEF SHROUDS 
Y FOR SATISFACTION 


sPECIFY E=@ FT 


| STOCKINETTES 


Write for FREE SAMPLES 
and PRICES. Also to have 
your name placed on our reg- 
ular mailing list. 


LLIED 


MANUFACTURING CO. 
DES MOINES, IOWA 






ALLTE 





KOCH Engineers SAVE You Money! 


Planning to build a new plant, 
expand, or modernize? Quali- 
fied KOCH Engineers can help 
you. Drawings, plant layouts, 
equipment recommendations, 
ideas furnished without charge 
or obligation. Tell us your 
problems. 


VISIT BOOTH 102 
At NIMPA Convention 








2520 
SUPPLIES Kansas City 8, Mo. 


Phone Victor 3788 


KOC 


HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 








e WILLIAM G, JOYCE, Boston, Mass, 
e F. C. ROGERS CO., Philadelphia, Pa, 
e A. L. THOMAS, Washington, D. C. 


PORK » SAUSAGE 





BEEF 


HUNTERIZED SMOKED AND CANNED HAM 
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Ups beef flavor! 


© More “beefiness” for “beef” products? Then do as 
leading makers of bouillon cubes and gravy bases do 
—add more rich braised beef goodness with Huron 
HVP. This natural product made from wheat gives— 
and extends—beef flavor to any prepared or processed 
food product. Comes in a number of forms to meet 
any manufacturing need. Huron’s Technical Service 
will gladly help you use HVP to your sales advan- 
tage. Huron Milling Co., 9 Park Place, New York 


”” HURON HVP 


HYDROLYZED VEGETABLE PROTEINS 
The flavor of meat from wheat 








STANcase 


STAPTALESS STEE!I 


EQUIPMENT 











\ 


STANcase 
JUNIOR 


MODEL No. 9 


Overall Dimensions: 
35%” x 21” 


19” Height 








CAPACITY—225 LBS. 
MODEL NO. 9—the smallest of the STANcase MEAT TRUCKS—is a 
splendid utility truck whose compact size and maneuverability recom- 
mends it for the job in tight quarters. (Other STANcase Trucks are 
available ‘with capacities of: 2,000 Ibs., 1,200 Ibs., 800 Ibs., and 500 Ibs.) 
Ruggedly constructed for long-life service of Stainless. Steel. Inside 
surfaces are polished and seamless. Generously rounded corners are 
provided for efficient maintenance of sanitary cleanliness. WRITE 
FOR DESCRIPTIVE LITERATURE. 


FULLY APPROVED BY HEALTH AUTHORITIES 





Manufactured by 


THE STANDARD CASING CO., INC., 121 Spring St., N. Y. 12 
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MARKET PRICES 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


June 1, 1954 
Per Cwt. 
Western 
Prime, 600/800 . -$43.00@45.00 
Prime, 800/900 ...... 41.00@43.00 
Choice, 600/s00 ...... 39.00@41.00 
Choice, 840/900 ...... 38.00@39.00 
Good, 500/700 ........ 36.00@38.00 
Steer, commercial .... 32.00@34.00 
Cow, commercial ..... 4 00@33.00 
CO, WHE 6 vcccszecs 25.00@29.00 
BEEF CUTS 
Prime: City 
Hindqtrs., 600/800... 54.0@ 60.0 
Hindgatrs., 800/900... 52.0@ 54.0 
Rtounds, flank off..... 48.0@ 49.0 
Rounds, diamond bone, 

Po | en 49.0@ 51.0 
Short loins, untrim... 50.0@ 90.0 
Short loins, trim.....103.0@120.0 
gl Serer errs 16.0@ 18.0 
Ribs (7 bone cut).... 58.0@ 65.0 


Arm chucks ......... 35.0@ 36.0 


Briskets ............ 338.0@ 35.0 
IMO: 6o:69,0:4.40 wane ae 15.0@ 17.0 
Forequarters (Kosher) 37.0@ 39.0 
Arm chucks (Kosher) 38.0@ 40.0 
Briskets (Kosher) ... 33.0@ 35.0 
Choice: 

Hindgtrs., 600/800 ... 52.0@56.0 
Hindgqtrs., 800/900 ... 50.0@51.0 
Rounds, flank off .... 47.0@48.0 
Rounds, Diamond, bone 

a ee sc 48.0@49.0 





Short loins, untrim.... 65.0@738.0 
Short loins, trim...... 80.0@92.0 
oT Pe Te ree 16.0@ 
Ribs (7 bone cut) .... 52.0@: 
Arm chucks 34.0@36. 
Briskets ....... = pe rey 0 
sR Tete 15.0@ 





Forequarters 35.0@37 
35.0@: 


saat 


(Kosher) 
Arm chucks (Kosher). 
Briskets (Kosher) .... 





FANCY MEATS 
(1.c.1. prices) 


Veal breads, under 6 oz. 
6 to 12 oz. 
i Se eee eee 
Beef livers, selected .. 
Beef kidneys ......... 
Oxtails, over % lb. ... 


$55.00 
49.00@51.00 
95.00@96.00 
30.00@32.00 


12. 
13.00@14.00 











LAMBS 
(Le.1. prices) 
Cit 
Prime, 30/40 ........ $49.00@50.00 
Prime, 40/45 ........ 49.00@50.00 
Prime, Da tists etre 48.00@49.00 
oo ae eee 48.00@49.00 
Choice, 40/ 45 SoS 48.00@50.00 
Choice, 45/5 47.00@48.CO 


Good, 30/40 
Good, 40/45 
Good, 45/55 


None quoted 
. 45.00@47.00 
None quoted 





Western 
Prime, 5.00@48. 
Prime, 4 @4§ 00 
Prime, 45.00@48.00 
Choice, 45.00@47.00 





Good, wts 38.00@42 2 0 
Spring, Ch&Pr 55/down 47.00@52.00 


NEW YORK 


FRESH PORK CUTS 


(Le. prices) 
Western 
Pork loins, 8/12 .....$60.00@62.00 
Pork loins, 12/16 - 55.00@56.00 


14/down. 
4/8 Ibs.. 


Hams, sknd., 


60.00@62.00 
Boston butts, 


47.L0@49.00 
Spareribs, 3/down 52.00@55.00 
Pork trim., regular .. 50.00 
Pork trim., spec. 80% 49.00 

City 

Hams, sknd., 14/down. . 00@65.00 
Vork loins, 8 2 RR 65.00 @67.00 
Pork loins, 12/16 - 56.00@58.00 
Pientes, 4/6) oveveecié 45.00@46.00 


Boston butts, 
Spareribs, 


4/8 Ibs.. 
3 ict 


51.00@53.00 
56.00@58.00 , 


OFF 
prices) 
JV estern 


VEAL—SKIN 
(het. 


Prime, 
Prime, 
Choice, 


80/110 
110/150 











Choice, 80/110 
Choice. 110/150 35 ‘00@39. 00 
Good, SO/B0:.. dc ceeese 00@33.00 
GGG, Grete .3s5 vase 34.00@37.00 
Good, 110/150 ....... 32.00@36.00 
Commercial, all wts... 29.00@32.00 

DRESSED HOGS 

(l.e.1. prices) 

80-46 9 TE. dace $41.25@43.75 
St. TES. We. sé<ccs 3.7 
SiS tO Se ee. iwestn @: 
123 to 340 ID6.. isaccs 41.25@43 


BUTCHERS’ FAT 


Shop fat 
MrOnet TRE. cccescccwetarevens 
Inedible suet 
Edible suet 





LIVESTOCK PRICES AT 


SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, June 2, were report- 
ed as follows: 
CATTLE: 
Steers, 


eh. & Pr... 5.00 only 






Steers, choice 50@ 24.50 
Steers, good ....... 20.00@22.00 
Steers, com’l ..... at. 50@19. 50 
Heifers, choice .... 21.50@23.00 
Heifers, com'l & gd. 16.00@20.00 
Cows, ¢om’l & gd... None rec. 


Cows, util. & com’l. 12.00@15.00 

Cows, can, & cut.... 9.00@11.50 

Bulls, util. & com’l. 13.50@16.75 

Base, BOON oesvess.s None ree. 
HOGS: 

Choice, 190/22 20 





. 25.50@26.: 

Choice, 22 ees 25.50@2 
Good, 340/20 
Good, 270/300 
Sows, 400/down 

LAMBS (Spring): 
Choice & pr. 





. 19. 25@22.75 


26.00@26.75 





LIVESTOCK PRICES AT 


11 CANADIAN MARKETS 


Average price per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada 
during the week ended May 22, compared with the same 
time 1953, was reported to THE NATIONAL PROVISIONER 














by the Canadian Department of Agriculture as follows: 
GOOD VEAL 
— CALVES HOGS* LAMBS 
STOCKS Ur Good and Grade Bt Good 
YARDS 1000 ibe. Choice Dressed Handyweights 
Ry 4 1954 1954 1954 195-4 1954 1954 1953 
Toronto ..$ $19.25 $23.50 $24.50 $36.50 $33.60 eee. $80.75 
Montreal ... 20.25 20. 19.70 50 37.00 33.60 Aor eee 
Winnipeg ... 18.76 18.5 21.61 00 34.62 29.60 ee 
Calgary .... 18.45 19.1: 20.88 45 34.00 20.86 
Edmonton 18.¢ 23.00 00 34.50 21.40 
Lethbridge 18. per # 33.75 hori 
Pr. Albert : 18. 23.00 50 =633.50 ae 
Moose Jaw .. 17.00 18. 18.00 00 33.00 15.00 
Saskatoon 5 18.3% 22.50 25.00 33.25 oh 
Regina 4 66ss 16.95 117. 22.30 22.10 33.50 sears 
Vancouver .. 19.00 18.75 21.00 26.00 24.00 


*Dominion Government premiums 





not ine lude d. 
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This kind of clarity in Gelatin... 
means extra eye appeal for Jellied Meats 





—r 
= 


One trial 
is better than a thousand claims 





Another of Swift's Products 
for the Food Industry 


5, 1954 





One picture is worth a thousand words .. . and one trial will 
convince you that the clarity of Swift’s SUPERCLEAR lends real 
freshness and eye appeal to your jellied meats. 


Swift's SUPERCLEAR is a specialized gelatin . . . one that is 
especially manufactured to afford the proper strength, firm set, greater 
stability and high standard of clarity for attractive appetizing 
jellied meats. Because it is a closely controlled, high-strength gelatin, 
SUPERCLEAR goes farther, sets faster and holds up longer. 


One trial is better than a thousand claims .. . Write for further 
information on a trial quantity—see how specialized SUPERCLEAR can 
speed your production and stimulate your sales. 


USE THIS COUPON FOR FURTHER INFORMATION 














This offer expires August 4, 1954. 


| 

SWIFT & COMPANY, Gelatin Department ] 

4115 Packers Avenue H 
Chicago 9, Illinois ] 
Please send us: | 

00 Information on Swift’s SUPERCLEAR Gelatin. | 

C) 100# trial drum of Swift's SUPERCLEAR | 
Gelatin at the large drum price... | 

to be tested in our operations. We understand, if not fully satis- 1 

i factory, it may be returned for credit at your expense. | 
| FIRM NAME. 
| ADDRESS. | 
1 CITY. STATE | 
| YOUR NAME | 
1 | 











Your “Ty-In’’to Profits: 


TY LINKER 


and 


““TILT-TOP”’ TRUCK 


@ INCREASES TIME AND LABOR SAVINGS 
@ CORRECT HEIGHT FOR EFFICIENT FEEDING 
@ IDEAL FOR MULTIPLE MACHINE OPERATION 


@ BETTER ACCESSIBILITY TO ALL PARTS FOR 
EASY CLEANING AND LUBRICATION 


@ EASY ONE-HAND MOTION FOR MACHINE TILTING 
@ CONVENIENT, ADJUSTABLE EXTENSION PAN 

@ TY LINKER SECURELY BOLTED AND CRADLED 

@ BOTTOM SHELF FOR TOOLS AND PARTS 

@ PERFECT FOR PERMANENT LOCATION 

@ SELF-LOCKING DEVICE FOR SMOOTH TILTING 

@ EQUIPPED WITH LARGE SWIVELED CASTERS 

@ SIZE 68” LONG—33” HIGH—24" WIDE 




















SEE THESE UNITS AT NIMPA 
Booth 100 






Locked and 
Ready for Operation 











The fully adjustable “ALL PURPOSE” automatic TY 
SAUSAGE LINKER offers many unique advantages when 
used with either artificial or natural casings. The TY 
SAUSAGE LINKER met with instant success upon its in- 
troduction to the Meat Industry fifteen years ago .. . is 
currently saving the industry an estimated 20,000,000 man 
hours a year! We recommend that you use your TY 
LINKER with the new Tilt-Top Truck . . . the right combi- 
nation and a profitable “Ty-In.” 


Write today for descriptive circular! 


LINKER MACHINES, ic 


39 Division Street Newark 2, oat Jersey 





Ready for Greasing 
OVER 3000 TY LINKERS NOW IN DAILY OPERATION 
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BY-PRODUCTS... FATS AND OILS 








TALLOWS and GREASES 


Wednesday, June 2, 1954 

















Only sparse action developed late 
last week in the tallow and grease 
trade and mostly for eastern destina- 
tion. Large Midwest consumers were 
out of the market and offerings on 
the other hand were not very nu- 
merous. A few tanks of bleachable 
fancy tallow sold at 7¥%c, c.a.f. East. 
A couple of tanks of edible tallow 
sold at 12c, Chicago basis. Addition- 
al tanks of bleachable fancy tallow 
traded at 7¥%c, delivered East, on a 
resale, Several tanks of all hog choice 
white grease sold at 9%4c, c.a.f. East, 
with sellers reportedly asking 10c 
later. 

The market at the start of the new 
week was of a post-holiday character. 
The Midwest area was still on the 
quiet side, both bidwise and offering 
wise. Eastern sources bid 7%c on 
bleachable fancy tallow and 9%4c on 
all hog choice white grease, c.a.f. 
New York. No trades were reported 
up to a late hour on Tuesday. 

It was reported on Wednesday 
that the Foreign Operations Adminis- 
tration has allocated $100,000 to 
Greece for purchases of tallows and 
greases. No material change was reg- 
istered in the inedible fats market 
locally; however, identical bids were 
submitted by eastern consumers. Reg- 
ular production bleachable fancy tal- 
low was bid at 7¥%c and hard body 
bleachable at 7%c, c.a.f. East. Yellow 
grease was held at 6c, Chicago, and 
bid at 6%%c, delivered New York. 
Large consumers of materials as- 
sumed a waiting attitude in the mid- 
west area. 

TALLOWS: 


Wednesday's quota- 


tions: edible tallow, 12c; original 
fancy tallow, 6%c@7c;_bleachable 
fancy tallow, 6%c; prime tallow, 6%c; 
No. 1 tallow, 5%c; and No. 2 tallow, 
536c. 

GREASES: Wednesday's quota- 
tions: choice white grease: (not all 
hog), 742c; B-white grease, 6c; yel- 
low grease, 5%c; house grease, 556e; 
and brown grease, 5@5'c. The (all 
hog )choice white grease quoted at 
934c, delivered East. 


BY-PRODUCTS MARKETS 
BLOOD 


Wednesday, June 2, 1954 


Unit 
Unground, per unit of ammonia Ammonia 
(CRM os Leb timane' s +,0 vas cage eutdeenead *7.50 


DIGESTER FEED TANKAGE MATERIAL 
Wet — unground, loose 


.- teh BOE lnGnumvdvesscagcceventien es = 
ree: Peeve weerocccccecsesecece 

Lingual atick WE GONN s.cusidknawawas 4.50@ 25.008 
PACKINGHOUSE FEEDS 

Carlots, 

per ton 


50% meat, bone scraps, bagged .$105.00@107.50 
50% meat, bone scraps, bulk... 102.50@105.00 
55% meat scraps, bulk ......... 
60% Digester tankage, bulk .... 
60% Digester tankage, bagged.... 
60% blood meal, bagged 
80% standard steamed bone meal, 


114.00 
102.50@ 107.50 

105.00@ 117.50 
160.00 


bagged (spec. prep.) ...... 80.00 
00% steamed bone meal, bagged. 65.00n 
FERTILIZER MATERIALS 

High grade tankage, ground, per unit 
BOURGES od cer dnehe cc cchiscitcsccas 6.00 
Hoof meal, per unit ammonia ...... 6.75@7.00n 


DRY RENDERED TANKAGE 
Per unit 


Protein 
RG) LOGE ov ctece snc aes exes csienwteves *1.90@2.00 
RR SE ceo aren y ¥ocwewacewees *1.90@2.00 
GELATINE AND GLUE STOCKS 
Per ewt. 
Calf trimmings (limed) ............ $1.35@ - 50 
Hide trimmings (green salted) ..... 6.00@ 7.00 
Cattle jaws, scraps and knuckles, 
DOP TOU oda dos v.08 nie ¥6.0:4 510.055.0000 0.0 ct eene 
Pig skin scraps und trimmings, 
WORT ccsedeaaaes (bch scceecsses 9%4,@10 
ANIMAL HAIR 
Winter coil dried, per ton ...... *115.00@120.00 
Summer coil dried, per ton ...... 50.00@ 57.50 
Cattle switches, per piece ...... 3%@ 
Winter processed, gray, Ib. .... 14@ 16 
Summer processed, gray, lb. .... 8@ 1 


n—nominal, a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, June 2, 1954 








Most selections of vegetable oils 
were steady to firm Tuesday, but the 
overall volume of sales was light. 

The majority of trading was en- 
countered in soybean oil, with pro- 
cessors purchasing the bulk of sup- 
plies. A fair volume of June shipment 
sold at 14c, while July and August 
shipments cashed at 13%c. Refiners 
bid 13%c throughout the day, but 
offerings of June shipment were hiked 
to 14%c which resulted in a lack of 
activity later in the trading session. 

Cottonseed oil sold at 14%c in the 
Valley with offerings of immediate 
shipment at that level later going un- 
traded. The market for June ship- 
ment was quoted at 14%c and July 
shipment at 14%c, both nominal. The 
market in the Southeast was neminal 
at 14%c, due to continued tight sup- 
plies. 

Sales in Texas were reported at 
14%c, Waco basis, with other buying 
interest at 14%c at favorable rate 
points. Offerings at Lubbock were 
available at 14c, without action. Corn 
oil sold steady at 14%c in a limited 
way. Peanut oil was pegged at 17%c, 
nominal basis, as both buying interest 
and offerings were lacking. Prompt 
shipment coconut oil was offered at 
13c, but failed to draw bids at that 
figure. 

The price of soybean oil continued 
to advance Wednesday and a fair to 
good volume was traded. Refiner 
purchase improved, but processors 
were again the main buyers. June 
shipment sold at 14%c with additional 
offerings at that level. July shipment 
was bid early at 14c and later sold at 








Suite). 


Phone: DEarborn 2-5300 





JUNE 5, 1954 


We cordially invite you to visit 
us in our Hospitality Headquar- 
ters during the NIMPA Conven- 
tion, June 13 & 14, Palmer House, 
Suite 1648 to 1652 (Governor's 





Brokers 


NICK BEUCHER, JR., President 


MEAT DEPARTMENT 


Bob Kern John Wilson 
George Maier 


TALLOW — FEED DEPARTMENT 


Elmer Nelson Joe Nelson 


Jack Wiebe Bob 
HIDE DEPARTMENT 
Harry Hunt E. Olson 


PACKING HOUSE BY-PRODUCTS CO. 


2231 Provisions 


CG 
100 N. LA SALLE ST., CHICAGO 2, ILLINOIS "**tYP*: co 1469 {Hide 
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ECONOMY! 
A ] Dp) INDUCTION 


CONDITIONER 
STILL THE 


MOST ECONOMICAL 
TRUCK REFRIGERATION 











Yes, the Air Induction Conditioner costs less to 
own and operate than most any other refrigera- 
tion system—actually less than ice bunkers or 
packing in ice. Never needs replacement parts, 
can’t rust, can't break down, takes less than an 
hour to install. Uses natural ice, operates directly 
off truck battery. Fully guaranteed. 


Protect your valuable loads from scorching sum- 
mer months ahead, maintains temperature 40 to 
44 degrees. Order this low cost unit today. 


NIGHT HOLDOVER of 
your load. Transform- 
er, Two-way Switch, 
Plug and Wiring, also 
available, 

Choose from 4 models 
for trucks up to 600 
cu. ft. 


Write today for complete information 


ATR INDUCTION CORP. 
122 West 30th Street, New York 1, N. Y. 


PS STON LAREN GEO USER MSR crc EN OE A A A A A A 
Clip and mail this Coupon today. 


Yes! Rush data on low cost Air Induction Conditioners 
at once. 


Diy MONRO sins cancc acess cdavunspascasens 
Inside dimensions, Height.......... RORBIR....c00.- be 
Please send me free literature, prices, full information. 
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OCSP BAIN 








_. that General AlL-Bounds 
meet your 
meat packing problems 


They are easy to pack and unpack 
Meats get faster refrigeration 
Over-pack 5% to 10% more preducts 


Alil-Bounds are easy to palletize and 
have high stacking strength 


Cleated ends provide sure grip, and 
they are easy to handle 


SEND FOR FREE BOOKLET 


Write today for your copy of "The General Box’’. It’s full of 

facts on the better packing of many products. 

FACTORIES: Cincinnati, Denville, N. J., Detroit, East St. Louis, 

Kansas City, Louisville, Milwaukee; Prescott, Ark; Sheboygan; 

Winckendon, Mass., General Box Company of Mississippi, Mcri- 
dian, Miss. Continental Box Company, Inc., Houston. 


Genetal Box 


GENERAL OFFICES: 1871 MINER STREET, DES PLAINES, ILLINOIS 


Lx * * * x J 
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that level. July-August shipment was 
reported to have sold at 14c. 

There was industrial purchase of 
cottonseed oil in the Valley in over- 
night activity at 14%c, but the mar- 
ket at midweek was quoted nomin- 
ally at 14%c to 14%c and July ship- 
ment sold at 14%c. Sales in Texas 
were accomplished at 14¥%c at favor- 
able rate points. The market in the 
Southeast advanced on a_ nominal 
basis to 14%c@14%sc, but supplies 
continued short. 

Corn oil advanced to trade at 
14%c for June and July shipments, a 
fair volume involved. Peanut oil was 
unchanged from the previous day’s 
level of 17%c. Coconut oil was offered 
again at 13c for spot shipment and 
12%c for straight month, both with- 





CANADIAN MARGARINE 

Canada produced a total of 9,476,- 
000 Ibs. of oleomargarine in April 
compared with 10,233,000 Ibs. in 
March, and 8,526,000 lbs. in April, 
last year, the Dominion Bureau of 
Statistics, has reported. May 1 stocks 
held by manufacturers, wholesalers 
and other warehouses totaled 3,537,- 
000 Ibs. compared with 3,315,000 Ibs. 
a month before and 3,094,000 Ibs. a 
year earlier. 


GREATER PRODUCTION! 
LOWER OPERATING COST! 


Designed for the medium-sized food 
processing plant. Capable of pro- 
ducing 4000 to — of per- 
fectly ground meal. 


out movement as buying interest was 
scarce. 
CORN OIL: Advanced “4c Wed- 
nesday and traded at 14%c. 
SOYBEAN OIL: Gained %c over 
last midweek’s trading level. 
PEANUT OIL: Both buying inter- 
est and offerings lacking, with market 
¥ec weaker than previous week. 
COCONUT OIL: Offerings priced 
lower fail to counter bids. 
COTTONSEED OIL: 
stronger but trading limited. 
Cottonseed oil futures in New York 
were quoted as follows: 


Market 


FRIDAY, MAY 28, 1954 


Open High Low Close Close 
SORE. aca, TREO. Sees cht 16.35 16.32b 
Sept. .... 15.00 can aaa 15.00b 14.95b 
| Se ee anne 14.67b 14.59b 
DOG. ees: MERI. vic ia 14.59b 14.58b 
ae o4cc SR aus waite 14.60b 14.55b 
| eee eee em 14.64b 14.59b 
MEAP kccx DE ses oes 14.63b 14.50b 


Sales: 48 lots. 


MONDAY, MAY 31, 1954 
Memorial Day, holiday 
No trading in cottonseed oil futures 


TUESDAY, JUNE 1, 1954 


July .... 16.30b 16.40 16.35 16.35 16.35 

eS Bae gaa 14.98b 15.00b 
Cee ccc: SR ones ube 14.63b 14.67b 
BES. wics SO Capes naan 14.53b 14.59b 
Jan, .... 14.55n 14.65 14.65 14.48b 14.60b 
wens ccce. SG Asses aan 14.58b 14.64b 
May .... 14.62b 14.65 14.65 14.59b 14.63b 


Sales: 7 lots. 


WEDNESDAY, JUNE 2, 1954 


July .... 16.30b 16.45 16.38 16.40b 16.35 

Sept. .... 14.95b 15.22 15.10 15.15b 14.98b 
Oct. .... 14.68b 14.61 14.61 14.58b 14.63b 
Dec. .... 14.50b 14.58 — 14.46b 14.53b 
co eee Se 14.45b 14.48b 
Mar. .... 14.58b 14.53 14.52 14.49b 14:58b 
May . 14.60b oeRe A 14.50b 14.59b 


Sales: 67 lots. 


EASTERN BY-PRODUCTS 

New York, June 2, 195-4 

Dried blood was quoted Wednes- 

day at $8.50 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $7.50 per unit of ammonia 

and dry rendered tankage was quoted 
at $1.80 per protein unit. 


VEGETABLE OILS 
Wednesday, June 2, 1954 
Crude cottonseed, oil, carlots, f.o.b. mills 
VOUS eeciccescccccacutwanieakeers 14% @144%n 


ee Oe ee 14% @14%n 

QUEUE: 66 urichisisndc ak Daas owe 14%pd 
Corn oil in tanks, f.o.b. mills ..... 14% pd 
Peanut oil, f.0.b. Southern mills.... 17\%n 
Soybean oil, Decatur .............. 14 @14%n 
Coconut oil, f.o.b. Pacific Coast ... 13a 
Cottonseed foots, 

Midwest and West Coast ........ 1%n 
ASG: ss vane oe Vass obaeteneeeeds 1%n 
OLEOMARGARINE 
Wednesday, June 2, 1954 
White domestic vegetable ..............000% 27 
SOHOW QUEVGGE corns dec 00k c inks 0 cebee eds cee 
DERE CUMING DONE 8 <i.6 6 ia dc nodes saeeee 27 
Watet CRUVRON BOGE §< & 6c icedscecccucnvces 26 
OLEO OILS 
(F.0.B. Chicago) 

Prime oleo stearine (slack barrels). - @li 

Extra oleo oil (drums) ............. 8%@19 


pd—paid. n—nominal. a—asked. b—bid. 


N.Z. T-G Exports Down 

New Zealand exports of animal 
fats of 45,997 short tons in 1953 were 
down about 18 per cent from the year 
before, according to the Foreign Agri- 
cultural Service. The drop in tallow 
exports was due to the lighter live- 
stock slaughter, which is expected to 
rise again this year. 





any thr 
or more choppers . .. use less power than any 
of them . . . and deliver cut meat of supe 
quality. Bridging is absolute! impossible! 
principle eliminates bouncing and ch 
UNQUESTIONABLY TH $ 
MACHINE ON THE MARKET! — 













There’s a Famous Enterprise Chopper to Meet Every Processing Need! 


The ENTERPRISE MFG. CO. of PA. puiavirnia ss, pa. 
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SOAK ‘EM 


g ~ 
eE/t \S> 
& 


Vy, 
All hems are completely blocked and 


filled to prevent accumulation of 
grease or dirt — no cracks or crevices. 


SCRUB ‘EM 


~ 






= =. 
Frog Brand aprons are built to “take | 
it’ and come clean again and again, 
whether you use stiff brushes, hot 
water, strong soaps or detergents. 





Smooth, hide-like toughness resists wear and 
guards against destructive snags. Exclusive 
saturation-coating process completely bonds 
Sawyer Neoprene Latex right through the top 
quality base fabrics. Absolutely will not peel. 


THEY STL 
LAST 
LONGER 















"FROG" BRAND 
APRONS by 
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54-40 apron 
with patch 


54-30 apron 
without patch 


SEND FOR 


n Co- 


FREE 


Sawyer “ - 
e Stree tts 
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How to cut 
Cleaning 
to 


Costs 
the bone 











Razor-sharp in content, this FREE guide will show you 
how to trim waste from your sanitation and maintenance 
costs. Among its 40 illustrated and fact-packed pages are 
the answers to... 


* setting up a cleaning program 
¢ cleaning keh walls faster 
batch-cleaning 500 trolleys an hour 


easier and faster hog scalding 





removing lime scale and rust from equipment 


speedier cleaning with a steam-detergent gun 


chemical sanitation that cuts spoilage 


. 


general plant and i t int 


— 





And there’s much more, too. You’ve got to read it to 
believe so much handy information could be put in be- 
tween the covers of one booklet. Get your copy today by 
writing: Oakite Products, Inc, 20A Rector Street, New 
York 6, N. Y. Of course, there’s no obligation. 
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Technical Service Representatives in Principal Cities of U.S. & Canada 
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HIDES AND SKINS 





Prices advance a full lc for some se- 

lections stemming from big packer ac- 

tivity—Small packer hide market dull, 

with prices mostly unchanged—No 

movement of either calfskins or kip- 

skins reported—Shearlings sold steady 
to fractionally lower. 


CHICAGO 


PACKER HIDES: The position of 
the hide market was nebulous Tues- 
day and no trading was reported 
throughout the day. Buying interest 
was considered good at steady levels 
to 4c higher on some selections, but 
packers were generally non-commit- 
tal which made it difficult to gauge 
the actual trend of the market. 

Dealers reportedly were responsible 
for the majority of inquiry at the 
higher levels and felt that the futures 
market on June raw stock was a good 
indication that prices would advance 
when trading was resumed for the 
week. Tanners, however, apparently 
were not inclined to go along with 
any advance and did not display 
eagerness to purchase stock other 
than at steady levels. 

Early Wednesday, a major packer 
offered hides at 1c over the current 
quotations at that time and the first 
trade to come out at higher prices 
was a car of Omaha ex-light native 
steers at 18%c. Near midafternoon, 
the same packer sold about 3,400 
River heavy native steers at 12c, 
about 4,000 butt branded steers at 
lle and 2,400 Colorado steers at 
10%c. In additional activity, about 
7,000 light native cows sold at 16'%4c 
and 17c. An outside independent 
packer sold about 2,800 heavy native 
steers at 1244c and about 1,300 Chi- 
cago light native cows at 17c. 

SMALL PACKER AND COUN- 
TRY HIDES: Activity in the small 
packer market was slow to develop 


as tanners were prudently awaiting 
the reaction of the rise and trend of 
the big packer hide market. The 50- 
Ib. and 60-lb. average were both 
quoted nominally at midweek at 12 
@12%c and 9%@10c, respectively. 
Lighter average hides were difficult 
to quote in the absence of both bids 
and offerings. The country hide 
market was mostly inactive and quot- 
ed nominally at last sale levels for 
both locker butchers and renderers 
although there were reported sales 
of lighter averages at higher levels. 
CALFSKINS AND KIPSKINS: 
There was no trading of calfskins 
early in the week, but Southwestern 
kip was offered at 27%c. 
SHEEPSKINS: Demand for No. 1 
shearlings continued good again this 
week and a car sold at 1.60. Late 
last week, a car sold at 1.65. A mixed 
car of No. 2 and No. 3 shearlings 
sold at 1.20 and .80, respectively. 
There was inquiry for fall clips, but 
trading was slow to get underway. 
Dry pelts were quoted at last levels 
of 27@28c without reported move- 
ment. The pickled skin market was 
quoted at 9.50 for old wools, while 
genuine clear spring lambs sold at 
12.00 but were later offered higher. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for 
the week ended May 29, 1954, to- 
taled 5,850,000 Ibs.; previous week, 
6,179,000 lbs.; same week, 1953, 
3,796,000 lIbs.; 1954 to date, 119,- 
020,000 Ibs., same period, 1953, 
109,252,000 Ibs. 

Shipments for the week ended May 
29, 1954, totaled 3,054,000 Ibs.; pre- 
vious week 3,140,000 Ibs.;  corre- 
sponding week 1953, 4,158,000 Ibs.; 
this year to date, 90,605,000 lbs.; 
corresponding week, 1953, 80,989,- 
000 Ibs. 
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THE RATH PACKING CO., WATERLOO, IOWA 


BLACK HAWK 


MEATS 


FROM THE LAND O'CORN 








NOTHING ELSE CUTS 
CLEANING COSTS 


LIKE THE ORIGINAL... 
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Available in Stainless Steel 
Special Bronze 
Stainless Nickel Silver 
a : 


SAUSAGE MFG 
EQUIPMENT 





Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, Ill. 
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Now... 


This engraving was made 
from an unretouched photo. 


wrap strong, eye-catching 


packages of wieners at low unit cost on the new 


“OLIVER” 


You can turn out fast-selling packages of 
wieners and sausages for self-service on the 
“Oliver.” Wieners can be wrapped in a 
heat-sealing material, using a top interlock- 
ing band. The neat underfold is securely 
sealed to the bottom of the card. 

The “Oliver” produces an extra snug 
wrap, a feature that reduces moisture con- 
tent, protects flavor, freshness and color 
of meats. 

Many new features of the “Oliver” pro- 
duce amazing versatility and effect almost 
continuous production. The long infeed 
conveyor with side tables permits several 
stations to adjust package to exact size and 
weight. Can be furnished with Roll-Type 
Labeling System or with electric-eye regis- 
ter for printed wrappers. 


OLIVER MACHINERY COMPANY 
GRAND RAPIDS 2, MICHIGAN 


Also makers of ‘‘Oliver’’ Bacon Wrapping Machines 
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Quickly adjusted. Wraps '/2-lb. and 1-lb. packages with 
minimum changeover time. Speeds up to 45 packages a min- 


ute. Photo electric cell registers printed wrappers. Avail- 


able with Roll-Type Labeler with automatic Label Imprinter. 


Write today 
for complete details 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ending Previous Cor, Week 
June 2, 1954 Week 1953 
Nat. steers 124@l4n 11 @l14 16 @19n 
Hvy. Tex. 


steers .... 1l 10 14 @14%4n 
Butt bran’ed 

steers .... 1l 10 l4n 
Col. steers. . 10% 9% 1345n 
Ex. light Tex. 

steers .... l4n 13%n 20n 
Brand’d ° 

cows —..12 @13 12 @13n 17 @17%n 
Hy. nat. 

cows ....13%4%@l4n 13%@14 18 @19n 
Lt. nat. 

cows ....16%@17 15% @16 20n 
Nat. bulls..10%n 9%@10 12%n 
Brand’d 

bulls .... 94%n 8%@ 9 11%n 
Calfskins, 

Nor.10/15. 474on 474on 60n 

10/down . 474on 4Tion 55n 
Kips, Nor. 

nat., 15/25 32%4n 3214 40n 
Kips, Nor. 

Brn’d, 15/25 30n 300 374n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 lbs. and 
over .. 9% @10n 
50 Ibs. ..12 @12%n 


9@ 9%n 15% @16n 
11% @12%n 16%@17n 


SMALL PACKER SKINS 
Cons. under 
5 DB. ccc 


50 1 30n 30n 40n 
Kips, 15/30.. 18@ 19n 18@ 19n 30n 
Slunks, reg...1.25@1.35n 1.25@1.35n 1.50@1.60n 
Slunks, hairless 253@ 35n 2@ 35n 30n 

hairless ..... 253@ 35n 25@ 35n 30n 

SHEEPSKINS 

No. 1 1.60n 1.65 2.00@2.35 

Dry Pelts 27@28n 27@28n 30 

Dry Pelts 27@28n 27@ 28 29 


Horsehides, = 
Untrmd. 10.25@10.50n 10.25@10.50n 12.00@12.50n 


N.Y. HIDE FUTURES 


FRIDAY. MAY 28, 1954 


Open High Low Close 
July ... 15.70b 15.75 15.74 15.75 
Oct. ... 16.35-43 16.46 16.35 16.40 
Jan. 17.00 17.00 17.00 16.90b-95a 
Apr. ... 17.25b eee aie 17.17b-32a 
July ... 17.50b 17.65 17.65 17.47b-65a 
Oct. ..- 15.0 0 are. 17.72b-90a 


Sales: 22 lots. 


MONDAY, MAY 31, 1954 


Memorial Day, holiday 
No trading in hide futures 


TUESDAY, JUNE 1, 1954 





July ... 15.65b 15.75 15.68 15.67b-T5a 
Get. ... 2eae 16.45 16.32 6.5 

Jan. ... 16.85b 17.00 16 

Ape. ... 17.1 ene ee 

July ... 17.35b 

Oct. ... 17.00b 


Sales: 34 lots. 


WEDNESDAY, JUNE 2, 1954 


July ... 15.60b 15.86 15.70 15.74b-82a 
Oct. ... 16.25b 16.55 16.43 16.54-55 
Jan. ... 16.8%b 17.17 17.10 17.17 

Apr. ... 17,15b 17.50 17.50 17.37b-55a 
July ... 17.45b aba seen 17.62b-80a 
Oct. ... 17.65b 17.90b-1800a 


Sales: 45 lots. 


THURSDAY, JUNE 3, 1954 


July ... 15.90 15.90 15.65 15.69b-73a 
Oct. ... 16.42b 16.39 16.30 16.35b-38a 
Jan. ... 17.20-17 17.20 16.90 16.95 

Apr. ... 17.40b 17.35 17.35 17.25b-35a 
July ... 17.65b ‘ as 17.50-65a 
Oct. ... 17.88b 17.75b-95a 


Sales: 38 lots. 


Cold Storage Hide Stocks 

End-of-April stocks of hides and 
pelts in cold storage totaled 72,229,- 
000 Ibs., according to the U. S. De- 
partment of Agriculture. This was an 
increase from 70,288,000 lbs. reported 
a month before and _ considerably 
above the 57,998,000 Ibs. a year 
earlier and the five-year, 1949-53 
average of 53,145,000 Ibs. 
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CORN-HOG RATIO 


The corn-hog ratio for barrows and 
gilts at Chicago for the week ended 
May 29, 1954, was 15.8, according 
to a report by the U. S. Department 
of Agriculture. This ratio compared 
with the 16.5 ratio reported for the 
preceding week and 15.6 recorded for 
the same week a year ago. These 
ratios were calculated on the basis 
of yellow corn selling at $1.600 per 
bu. in the week ended May 29, 
1954, $1.602 per bu. in the previous 
week and $1.600 per bu. for the 
same period a year earlier. 


APRIL CORN-HOG RATIO 
Hog and corn prices at Chicago and 
hog-corn price ratio for April: 


Barrows & Corn No. 


gilts per 3, yellow Hog-corn 

100 lbs. per bu. price ratio 
April, 1954 .....$27.30 $1.564 17.5 
March, 1954 .... 25.92 1.554 16.7 
April, 1953 ..... 22.20 1.573 14.2 


Cuban 1953 Hide Exports 

Cuba last year produced approxi- 
mately 860,000 cattle hides, trade 
sources have disclosed. About 670,- 
000 were used domestically and the 
remainder exported. Leading export 
markets for cattle hides were Spain, 
Germany and the United States. 








WEAR-EVER 


TRUCKS 


A complete 





tangs icccc85. 568 
WIR 6.6: 0 0:60:00 8 


These meat trucks feature strong, sanitary construc- 
tion. Open bead can’t hold food or dirt. Welded 
construction eliminates seams and crevices—makes 
cleaning easy. Understructure is attached to truck 
body by continuous weld. No seams or cracks. 


Truck is light-to-handle—makes it a favorite with 
employees. Body is made of an extra-tough alumi- 
num alloy that resists denting and gouging. Each 
corner is reinforced with a special aluminum casting 
welded in place. Trucks stay new looking, last 


longer, cut replacement costs. 


line for 

meat packers, 
| canners and 
sausage 
manufacturers, 
including 


a CECE «a 
Capacity 750 Ibs. (14 cu.ft.) 





ORUMS 





Wheels have Zerk-type fittings that provide lubri- — 


cation inside bearings and Neo-tread tires 
which are unaffected by fats and oils. 
Ask for representative to call or send for 


catalog. 


WRITE TODAY TO: 


A 
ee CONTAINERS 





TRADE Magy 
on, 


“6.0.5 5 ~ 


Pea eee ee eee ee eee 


(] Send me your catalog 


Fill in, clip to your letterhead and mail 


‘mt ALUMINUM COOKING UTENSIL COMPANY, INC., 406 WEAR-EVER BLDG., NEW KENSINGTON, PA. 


(] Have representative see me regarding your trucks 
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stands out 





in truck Toaster {Nema king 


There's a big difference in truck refrigeration units. Thermo King 
puts to use their engineering knowledge and manufacturing skill 
to offer you the extra features you appreciate . - . a unit that will 
save you money ... save time . . . operate trouble free. 

Here’s a big stand out feature that sets Thermo King apart. It’s the 
only patented single-package truck refrigeration unit. Within a 
single housing are all the elements needed for efficient cooling or 
heating . . . the power and fuel . . . the automatic controls . . . the 
direct driven fans which eliminate the-need for separate fan 
motors. It’s easy to install . .. easy to remove for service. Only 
Thermo King packs so much efficiency in such a neat package. Every 
feature means greater dependability and less maintenance. 


LOOK OVER THERMO KING’S EXCLUSIVE STAND-OUT FEATURES 


¢ Only self-contained, one-piece refrig- 

eration unit that can be installed, 
replaced, serviced by simply removing 
four bolts . . . sliding out unit... . no 
cables to disconnect . . . no fuel connec- 
tions . . . no muss or fuss.: 


¢ Hot gas defrost system gives ‘quick 
action. It's fast . . . it’s safe . . - it’s 
automatic. 


e There's a network of factory trained 
Thermo King service along the Nation's 


(a 


: ROL COMPANY, 44 So. 12th St., Minneapolis, Minn. 
UILDER OF GASOLINE ENGINE POWERED REFRIGERATION UNITS — 


principal highways. Quick and efficient 
service for you, made easier by single 
package design. Complete unit can be 
serviced or replaced in minutes. 


e Double duty starter-generator within 
single compact unit. Starting load relief 
device and patented pressure regulating 
valve. 

e Counterflow cooling coil especially 
designed by Thermo King provides 
greater cooling capacity. 
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PHILADELPHIA FRESH MEATS 


Tuesday, June 1, 1954 

WESTERN DRESSED 
BEEF (STEER) Bp 
Prime, 600/800 
Choice, 500/700 


Choice, 700/900 
Good, or gg 





; 3 
Commercial, 350/700 ............ ¢ 33.00@35.50 
cow: 
Commercial, 350/700 ............ 30.00@32.50 
WOE BE WAR = 665 vie hvac cewnes 28.00@30.00 


VEAL (SKIN OFF): 
Choice, 80/110 
Choice, ae 


38.00@ 41.00 





Good, 50/80 ..... 

x00d, 80/110 

Good, 110/150 

Commercial, all wts. ........... 30.00@34. “00 

MFCM, SIE WE. os vn cncsseteces 27.00@30.00 
LAMB (Spring): 

Choice & prime, 30/50 .......... 50.00@52.00 

Choice & prime, 50/60 .......... 44.00@50.00 
LAMB (Aged): 

RUNG, DOGO: cscs vv ccececcsceses 49.00@52.00 

UE: ME aie csc cs.csseeceaeses 44.00@49.00 

COIS) SUD. ov cces cceweecare oes 49.00@52.00 

CRON, Oo o:6.0c ce vascnnscs aatay 44.00@ 49.00 

COT, BE Ween. ot ec ccccwemaas 42.00@47.00 

UEGRINOs He, WRG. ec o'eisinc vcinee ec 38.00@ 42.00 


MUTTON (EWE): 


Choice, TO/GOWE .... ces csecins 20.00€@ 22.00 


GEOR, TOPEDOR 6 ox. cis cSt wcwn ode 18.00@ 20.00 
PORK CUTS—CHOICE LOINS: 

(Bladeless included) 8-10....... 62.00@ 64.00 

(Bladeless included) 8-12....... 62.00@64.00 

(Bladeless included) 12-16....... 54.00@57.00 

Butts, Boston style, 4-8......... 45.00@48.00 
SPARERIBS, 2 lbs. down......... 51.00@54.00 


LOCALLY DRESSED 
STEER BEEF CUTS: PRIME CHOICE 
Hindatrs., onan. es pee ety 00 $50.00@52.00 
Hindatrs., 800/900.. 53.00@55 49.00@50.00 
Round, no flank. 48. ooau 52. 09 47.00@51.00 
Hip rd., with flank . 45.00@50 45.00@ 48.00 
Full loin, untrim... 55.00@i 58. oo 50.00@53.00 


Rib (7 bone) ..... 53.00@56.00 50.00@54.00 
Arm Chuck ........ 33.00@36.00 33.00@35.00 
Brisket ...cccccecs 31.00@35.00 31.00@35.00 
Short plates ....... 13.00@16.00 13.00@16.00 


CHICAGO PROV. STOCKS 
Lard inventories in Chicago on 
May 31 amounted to 15,285,550 lIbs., 
according to the Chicago Board of 
Trade. This was an increase com- 
pared with the 13,924,375 Ibs. of 
product in store on April 30, and far 
less than the 98,562,771 lbs. a year 
earlier. Total meats amounted to 
44,897,084 Ibs., as against 43,740,754 
Ibs. on April 30 and 55,161,936 Ibs. a 
year earlier. Chicago provision items 
appear below: 
June 1, Apr. 30, June 1, 
154, Ibs.’ °54, Ibs. °53, Ibs. 
All Brid. Pk. 


oe A ee 439 361 971 
P.S. lard (a)..11,089,208 10,162,980 73,491,068 


Pee, TOR Ace wean" 2 epipylels 8,599,540 
Dry rendered 
lard (a) . 2,042,033 1,340,655 8,341,047 


Dry rendered 

i) ot) Free ee 13,886 1,890, 34 
Other lard . 2,154,314 2,406,854 6,240,722 
TOTAL LARD.15,285,550 13,924,375 98,562, it 
D.S. Cl. bellies 





(COmtr.) css 29,800 44,100 41,100 
D.S. Cl. bellies 

(other) 6,035,592 5,165,302 5,394,555 
TOTAL D CL 

BELLIES 6,065,392 5,209,402 


5,435,655 





D.S. fat aaalie. 3,329,881 3,462,502 
S.P. regular 

pS le Peis 264,734 194,713 197,890 
S.P. skinned 

hams_......... 9,343,908 = 9,364,314 13,354,884 


S.P. bellies 
S.P. picnics, 
S.P. Boston 


-14,181,621 14,205,829 16,433,647 


shoulders . 4,720,401 4,948,680 10,140,311 
Other cuts 

i ee 6,991,147 6,355,314 6,986,816 
TOTAL ALL 

Penne .44,897,084 43,740,754 55,161,936 


~ (a) Made since Oct. 1, 1953 (b) Made pre- 
vious to Oct. 1, 1953. 

The above figures cover all meat in storage in 
Chicago, including holdings owned by the Gov- 
ernment, 
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Week’s Closing Markets 





THURSDAY'S CLOSINGS 


Provisions 
The live hog top at Chicago was 
$26.60; average, $22.70. Provision 


prices were quoted as follows: Under 
12 pork loins, 61; 10/14 green skinned 
hams, 55@57; Boston butts, 41; 
16/down pork shoulders, 36 nominal; 
3/down spareribs, 47 nominal; 8/12 
fat backs, 134%@13%; regular pork 
trimmings, 23 nominal; 18/20 DS 
bellies, 31 asked; 4/6 green picnics, 
36@37; and 8/up, 25%@26. 

P.S. loose lard was quoted 17.00 
asked; P.S. lard, tierces, 19.00 nom. 


Cottonseed Oil 
Closing cottonseed oil futures in 
New York were quoted as follows: 
July 16.45b-49a; Sept. 15.10b-19a; 
Oct. 14.53-58a; Dec. 14.40-50a; Jan. 
14.40-50a; Mar. 14.47b-50a; and May 
14.48b-57a. Sales: 14 lots. 


CHICAGO PROV. SHIPMENTS 


Provision shipments compared: 


Week Previous Cor. Week 
May 29 Week 1953 
©ured meats, 
pounds . 8,308,000 9,484,000 3,423,000 
Fresh meats, 
pounds 


. 28,495,000 23,348,000 - 784,000 
3,136. 


Lard pounds ,599,000 





3944 South Hamilton Avenue e 


Pian Poultry Futures 
Market In New York 

Negotiations are under way toward 
the organization of futures trading in 
poultry on the New York Mercantile 
Exchange. Officials of the exchange 
and spokesmen for the poultry in- 
dustry are working on a tentative list 
of specifications for the proposed 
trading contract. 

After the association and co-opera- 
tives in the industry have gone over 
the specifications and offered sugges- 
tions, the contract will be written and 
trading will begin. Some unsuccessful 
attempts to establish a futures market 
in poultry were made several years 


ago. 


Lamb Promotion Campaign 
The gratifying results of last win- 
ter's lamb promotion campaign con- 
ducted by lamb feeders associations 
has spurred the groups to conducting 
the campaigns on a year around basis, 
the California Wool Growers Asso- 
ciation, has announced. During last 
fall’s convention it was resolved to 
assess members 2 cents per head for 
lambs fed to finance the campaign. 





Chicago 9, Illinois 


Bentu. Levi & Co. Inc. 
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CAINCO 











builders . . . give sausage, loaves and specialty products 


a taste appeal that pays big dividends . . . assure ab- 


solute uniformity batch after batch! 
e@ CAINCO Natural Spices are perfectly blended to 


suit your most discriminating requirements .. . give 
your products a quality appeal that wins new customers 


and invites profitable repeat sales! Make the logical 
switch NOW to CAINCO! 


Seasoutuge 


e CAINCO SEASONINGS satisfy! Whether you 
prefer soluble seasonings or natural spices CAINCO 
is the answer to your sausage seasoning problems! 


@ CAINCO Soluble Seasonings are proven sales 


aud Natural Stices 


v7 FOR A TASTIER PRODUCT! 
dv FOR PEPPED-UP SALES! 








CAINCO, INC. 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET ° CHICAGO 10, ILLINOIS 


SUperior 7-3611 








VOLLRATH... 


STAINLESS STEEL \ 
For lasting economy and cleanliness 










UTILITY PANS FOR STORAGE AND HANDLING 
Available in sizes for every need. 








Pails, buckets 
available 







These pails and pans made of extra durable, 
easy-to-clean stainless steel . . . stay new-looking 
longer... and help you meet and maintain rigid 
sanitary requirements. Built to withstand years 
of hard use. 






More and more packers agree . . . Vollrath is the 
line designed to speed meat handling. You'll find 
hundreds of uses ae Volirath Stainless Steel Ware 
in your plant, too. Seamless, crevice-free construc- 
tion, corrosion resistant and non-contaminating. 
See your Vollrath Distributor. 


Write for 
illustrated catalog. 


The 
Vollrath c. 
THE VOLLRATH CO, “Zain 


Branch Offices 
SHEBOYGAN, WISCONSIN 


and Display Rooms 
Merchandise Mart, Chicago 


200 Fifth Avenue, New York @ 712 S. Olive Street, Los Angeles 











Carlots Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 




















Welcome! 


NIMPA MEMBERS 


FOR FINEST CASINGS 
PLUS LATEST SAUSAGE 
SELLING AIDS ..... 
REMEMBER TO VISIT 


BOOTH 86 
OPPENHEIMER CASING CO. 


CHICAGO «© NEW YORK ¢ SAN FRANCISCO ¢ TORONTO 

















JIM A. 


BRUCE 


COMPANY 








34 Years' Experience Buying and Selling Beef, Pork, Boneless Processing Beef and Offal Products 








MEAT BROKERS 








Telephone: Victor 3565 and 3566 





722 LIVESTOCK EXCHANGE BUILDING, KANSAS CITY 2, MISSOURI 


“PERSONAL SERVICE TO THE SATISFACTION OF BOTH BUYER AND SELLER" 


* Teletypewriter: KC 450U 
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LIVESTOCK MARKETS ...Weekly Review 





Ten States Sell 67% of 
Nation’s Meat Animals 

Calling attention to the fact that 
the cash sales of cattle, hogs and 
sheep in the year 1953, as reported 
by the U. S. Department of Agricul- 
ture, totaled $8,852,073,000, the Na- 
tional Live Stock and Meat Board 
reports that 10 states were responsible 
for 67.2 per cent, or about two-thirds 
of the total meat animal sales. 

Among these 10 leaders, Iowa was 
first, Illinois, second and Nebraska, 
third. The remaining seven of the 
first 10 ranked in order as follows: 
Indiana, Missouri, Minnesota, Texas, 
Kansas, Ohio and California. 

The Board reports that as regards 
the various classes of meat animals, 
the cash sales of cattle and calves in 
these 10 states represented 61.3 per 
cent of the nation’s cattle and calf 
sales. Cash sales of hogs for these 
states were 76.3 per cent of the total, 
and cash sales of sheep and lambs 
were 49.6 per cent of sheep and lamb 
sales for the nation. 


ST. LOUIS HOGS IN APRIL 


Hog receipts, w eights and range of 
prices at the National Stock Yards, E 
St. Louis, Ill., were reported by H. L. 
Sparks & Co., as follows: 


—— April——- 

1954 1953 
Hoge received ....cscocsece 170,420 198,645 
Highest top price ......... $28.90 $24.50 
Lowest top price .......... 27.50 21.15 
BOMBERS DEICS oc ccccesccccs 27.60 16.83 
Average weight, Ibs. ...... 226 225 


LIVESTOCK CAR LOADINGS 

A total of 7,709 cars was loaded 
with livestock during the week ended 
May 15, 1954, according to the Amer- 
ican Association of Railroads. This 
was a decrease of 386 from the same 
week of 1953, and 489 cars less than 
in the like period of 1952. 





CROWD OBSERVES auction as new South-West Mart opens. 


South-West, Newest Livestock Mart, 
Opens as a Smash Hit in Phoenix 


OMETHING new has been added 
to the livestock marketing busi- 
ness in the Southwest. Phoenix, Ariz., 
has taken its place among the booming 
livestock centers of the country as a 
result of its brand new livestock mar- 
keting yards recently completed by 
Paul Comelius and sons, Bob and 
Melvin. The new facilities have been 
named the South-West Livestock 
Market. 

Opened to the consignment of live- 
stock on March 26, the yards literally 
burst into activity. The first few 
weeks of business have already 
eclipsed the planners’ greatest hopes. 
Indications are that an early estimate 


of 100,000 cattle annually was a con- 
servative guess, Cornelius revealed. 
The yards, he said, are the most mod- 
ern in every respect. Even the bolts 
which hold the fences and gates to- 
gether are counter-sunk to prevent 
injury to animals. 

For traders and others transacting 
business and for the management, a 
modern administration building was 
built adjacent to the yards. It houses 
a variety of offices required by per- 
sonnel of the yards and a restaurant. 

With a capacity of about 5,000 
head of animals, the yards are so 
arranged that no one phase of activ- 
ity will hamper or impede the activ- 








BLOOMINGTON, ILL. JONESBORO, ARK, 
CHATTANOOGA, TENN. LAFAYETTE, IND. 
CINCINNATI, OHIO LOUISVILLE, KY. 
DAYTON, OHIO MONTGOMERY, ALA. 
DETROIT, MICH. NASHVILLE, TENN. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
4ACKSON, MISS. 
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No One (Else) 
Gives So Much (Service) 
For So Little (Cost) 





SERVICE 


KENNET T-MURRAY 


LIVEstock BuYINS 








OMAHA, NEBR, 
PAYNE, OHIO 
SIOUX, CITY, 1OWs 
SIOUX FALLS, $.D. 
VALPARAISO, IND. 











“STRING- A-WAY” does it mechanically 





THE gE. KAHN'S SONS CO. 


CINCINNATI 25, OHIO 











De-strings 900 pounds of 
linked sausage in an hour 
without “whipping” by 
hand. 
SAVES LABOR — 
SAVES TIME — 
SAVES MONEY. 


Easy to operate. 
Details on request. 


Kirby 4000 
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TYPICAL STREET SCENE alongside S-W Yards. 


ity of any other, such as loading and 
unloading, weighing, selling and mov- 
ing animals from one holding pen to 
another. Stagings have been erected 
to facilitate observation by spectators 
around the auction ring. On the first 
day, about 2,000 head of livestock 
passed through the yards and that 
pace has continued since, Cornelius 
related. 

Astride heavily traversed avenues 
of traffic, including the Southern Pa- 
cific Railroad and cross-country high- 
ways, not to mention being located 
in the lap of broad cattle lands, it is 
felt that the successful future of 
South-West is assured. 

The new market sells livestock by 
auction. Buyers gather around the 
auction ring and bid out loud in com- 
petition with one another. At most 


other markets buyers deal in private 
with commission men and the terms 
are not made known until each deal 
has been completed. Big lots and 
small consignments are given the 
same attention, the owners empha- 
size. 

Sales are conducted twice a week 
for fat and feeder cattle with a spe- 
cial sale once a month of stockers 
and feeders as well as dairy cattle 
and horses. Sales of range calves and 
stock cattle is seasonal, by the carload 
or by the head. 

Walter L. Smith of Nebraska, a 
man of wide experience as an auc- 
tioneer and livestock operator, has 
been placed in charge of sales and 
yard’s management. 

Paul Cornelius is by no means a 
new-comer to the livestock industry. 


He has been in the business for some 
40 years—25 of them as a meat packer 
in Los Angeles. The Cornelius Live- 
stock Co. of Phoenix, under which 
name the father and sons team has 
operated for years, is well-known in 
the West. 


SALABLE AND DRIVE-IN 
RECEIPTS AT 64 MARKETS 
Total salable and driven-in receipts 

of livestock by classes during April, 
1954, and 1953 at the 64 public 
markets. 


TOTAL SALABLE RECEIPTS* 
Apr. 1954 Apr. 1953 


BMREED ocnercon eee vaseracees 1,356,237 1,375,614 
er ree ere ene 295,397 298.782 

WE CGE DEE Ore Oe 1,508,085 1,704,440 
OD Siod on tive ci via ectues 550,944 550,208 


TOTAL DRIVEN-IN RECEIPTS 
Apr. 1954 Apr. 1953 


SS Cinvuekaecendenes Vee 336, 818,794 
WE pec aes ceca tisaece 1,309,884 1,306,790 
UE aa Ricis sot oike me os eis Ce 1,816,006 2,015,270 
MEDD ope aras a actin caeeck cca 564,039 564,208 





*Do not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 

Drive-in receipts at 64 public mar- 
kets consituted the following percent- 
ages of total April receipts, which 
include through shipments and direct 
shipments to packers when such ship- 
ments pass through the stockyards: 
Cattle, 79.5; calves, 85.5; hogs, 87.8; 
and sheep, 46.9. Percentages in 1953 
were 79.6, 84.3, 85.5 and 50.6. 











Madison . 





Davenport * 





FINE MEATS SINCE 1883 


General Offices, Chicago 


Philadelphia 


° Los Angeles 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
June 1, were reported by the Agricultural Marketing Serv- 
ice, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago 


HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


Choice: 
120-140 


Medium: 


160-220 


SOWS: 
Choice 


Medium: 


250-500 





Ibs.. None rec. None rec. 
lbs. .$26.25-26.75 None rec. 
Ibs.. 26.75-27.00 $25.00-27.25 
lbs.. 26.75-27.00 

Ibs.. 26.75-27.00 26.75-27.50 
Ibs.. 26.75-27.00 25.50-27.15 
Ibs.. 25.50-26.75 25.00-26.25 
Ibs.. 23.75-26.00 23.75-25.25 
lbs.. None rec. 22.50-24.25 
lbs.. None rec, 21.50-22.75 
Ibs.. None rec. None rec. 
lbs.. 20.75-21.00 None rec. 
Ibs.. 20.75-2 21.75-22.50 
Ibs. 20.75-22.00 
Ibs 19.50-21.00 
Ibs.. 18.75-19.75 
Ibs.. 1 17.75-19.00 
Ibs.. None rec. None rec. 


SLAUGHTER CATTLE & CALVES: 


















STEERS: 
Prime: 
700- 900 Ibs. 25.00-26.50 None rec. 
900-1100 Ibs. 25.00-27.00 25.25-27.25 
1100-1300 Ibs. 25.00-27.00 26.00-27.50 
1300-1500 Ibs. 24.75-27.00 25.75-27.50 
Choice: 
700- 900 .00 22.75-25.25 
900-1100 -00 = 23.00-26.00 
1100-1300 -25.00 23.00-26.00 
1300-1500 25.00 23.00-26.00 
Good: 
700- 900 Ibs 19.75-23.00 
900-1100 lbs 20.00-23.00 
1100-1300 Ibs 20.00-23.00 
Commercial, 

all wts. .. 17.50-20.50 17.25-20.00 
Utility, 

all wts. .. 15.00-17.50 15.00-17.25 
HEIFERS: 
Prime: 
600- 800 Ibs. 24.00-25.50 None rec. 
800-1000 Ibs. 24.00-25.! 24.50-25.50 
Choice: 
600- 800 Ibs. 22.00-24.00 
800-1000 Ibs. 22.00-24.00 
Good: 
500-700 Ibs.. 19.00-22.00 
700-900 Ibs.. 19.00-22.00 
Commercial, 

all wts. .. 16.50-19.00 16.00-19.50 
Utility, 

all wts. .. 13.50-16.50 13.50-16.00 
COWS: 
Commercial, 

all wts. .. 13.50-15.00 14.00-15.50 
Utility, 

all wts. .. 11.50-13.50 12.00-14.25 
Can. & cut., 

all wts. . 9.00-12.00 10.00-12.25 


BULLS (Yrls. 


Good. 


Commerce 


Utility 
Cutter 


VEALERS, All 


Excl.) All Weights: 

None ree, 13.50-15.50 
jal . 14.50-15.50 15.75-16.75 
13.50-14.50 14,00-15.75 
12.00-13.50 12.50-14.00 


Weights: 


Ch. & pr.... 20.00-25.00 22.00-24.0 
Com'l & gd.. 13.00-20.00  16.00-22.00 
CALVES (500 Lbs. Down): 

Ch. & pr.... 18.00-21.00 18.00-21.00 
Com’! & gd.. 13.00-20.00 16.00-22.00 


SHEEP & LAMBS: 
SPRING LAMBS: 


Oh. & Oe. .. 
ch... 3 


Gd. & 





LAMBS (105 Lbs. Down) (Shorn): 


Ch. & pr. .. 20.25-21.25 20.50-21.50 
Gd. & ch. .. 19.00-20.25 20.00-20.75 


EWES (Shorn): 


Gd. 


& oh. .. 
Cull & util.. 


4.00- 5.00 
3.00- 4.00 


6.00- 6.75 
4.50- 6.00 
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Kansas City 


None rec. 
None rec, 
None rec. 


26.75-27.35 $26.25-26.75 


26.25-26.75 
26.00-26.75 
24.75-26.00 
None rec. 
None rec. 
None rec. 


None rec. 


$ 


Omaha 


None rec. 
None rec. 
23.75-26.50 $: 
26.25-27.00 
26.25-27.00 
26.25-27.00 
24.50-26.50 
23.00-24.75 
20.75-23.25 


20.75-23.25 


20.25-25.75 





18.00-19.25 


None rec. 


24.50-26.00 


17.00-19.75 


14.50-17.00 





.50- 
5.00-26.50 
5.00-26.50 


17.50-19.75 


14.50-17.50 





20.50-24.00 
-00-24.00 


00-21.00 
25-21.00 


15.00-18.25 


13.00-15.00 


12.75-14.00 


11.50-12.75 


9.50-11.50 


None ree. 
14.50-15.00 
2.50-14.50 





21.00-22.00 
15.09-21.00 


18.50-21.00 
15.00-21.00 


26.00-26.50 


23.00-26.00 


None 
None 


rec, 
rec, 


4.00- 


6.75 
5.50 


21.00-23.75 
21.50-24.00 


19.00-21.25 
19.00-21.50 


—_ 
oa 


3.50-19.00 


~ 


.50-16.50 


14.00-15.25 
12.00-14.00 

9.50-12.00 
14.00-15.50 
16.00-16.75 


14 16.00 
12,25-14.25 






20.00-25.00 
15.00-20.00 


18.00-22.00 
15,.00-20.00 


26.00-26.50 
24.00-26.00 


21.00-22.00 
19.00-21.00 


6.00- 7.50 
3.00- 6.00 


St. Paul 


None rec. 
None rec. 
'26.25-27.00 
26.25-27.50 
26.25-27.50 
26.25-27.50 
23.75-26.75 
22.50-24.00 
21. 3. 


21.00-23.00 
20.00-22.50 


None ree. 


None rec. 


24.50-26.50 
24.75-27.00 
2 7. 


17.50-20.50 
15.00-17.50 


23.50-24.50 
23.50-25.00 


22.00-23.50 
22.00-23.50 


19.50-22.00 
19.50-22.00 


16.50-19.50 


14.00-16.50 


14.00-16.00 


‘ ra 
12.00-14.00 


10.00-12.00 





21.00-24.00 
16.00-21.00 


20.00-22.00 
16.00-21.00 


25.00 
None rec. 


20.50-21.50 
18.50-21.00 


x 


8$ 
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NATL. IND. MEAT PACKERS ASSN. 





POULTRY AND OTHER 


MEAT SPECIALTIES 
REDI-BREADER 





PUTS YOU AHEAD — 


gives you waste-free processing of 
all your meat and poultry . . . assures 
you of quality ingredients mixed 
fresh, to your order . . . works equally 
well in automatic breading machines 
or in manual operations. Use REDI- 
BREADER and All Purpose Batter 
Mix, the perfect combination for all 
foods to be breaded, frozen and 
fried. Meets State and Federal Re- 
quirements. 


MODERN MAID SERVICE 


KEEPS YOU AHEAD — - 


with advance information on produc- 
tion lines, etc. . . . latest data on all 
automatic breading and frying equip- 
ment. . . visits of field consultants to 
your plants . . . special formulations 
to meet your needs . . . participation 
in industry promotions . . . up-to-date 
information on breading, frying and 
freezing ... cooperation with the gov- 
ernment in developing specifications. 


Write for 
SPECIAL FORMULATIONS 
and OTHER TECHNICAL DATA 






VisiT US AT 
SUITE No. 855 


PALMER HOUSE 
JUNE 13-16 


MODERN MATS 





FOOD PRODUCTS 
110-20 Dunkirk Street 


INC. 


Jamaica 12, New York 








it’s A “NATURAL” 


FOR THE 


SAUSAGE 


INDUSTRY 


~ Gherrievo 
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SODIUM CASEINATE 


Approximately 90% Pure Protein Derived from Fresh Milk 


A “NATURAL” FOR: 


@ ELIMINATING FAT POCKETS 

@ REDUCING SMOKEHOUSE SHRINKAGE 

@ IMPROVING YIELDS 

@ INCREASING SHELF LIFE 

For information and samples write: NIMPA 


SHEFFIELD CHEMICAL COMPANY, INC. 


SEE US AT THE PALMER HOUSE 
FOOD DIVISION, NORWICH, NEW YORK 


BOOTH 39 
HOSPITALITY ROOM 845 


Branch Office: 
1267 6TH AVENUE, NEW YORK 19, N. Y. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers. 

CATTLE 
Week Cor. 
Ended Prev. Week 
May 29 Week 1953 
¢ poi 5 t.. * 061 27.333 
4,658 13.204 


61 28,489 
Bast St. L.t 26,874 11,670 9.802 





St. Josepht 9,507 10,194 9.958 
Sioux Cityt 9.679 11.990 10.820 
Wichita *t 4,109 4.786 3.547 
— York te 

Jer. Cit 10,733 11.068 10.805 
Okla. “tees 10,586 11,932 6.903 
Cincinnati§ . 4,497 5,048 3,495 
Denver ¢... 1,279 12.811 11.348 
St. Pault.. 15.392 18.785 18.070 
Milwaukee t 4.550 5.784 3. 


Total... 171,787 174,757 150,229 
HOGS 

Chicago ¢. 29.584 29.767 23.507 
Kan. C ity - 8,288 9,392 8,378 
Omaha *f.. 23,818 26,360 24.158 
fast St. Lt 20,096 18,915 21.588 
St. Joseph t 14,585 17,318 20.197 
Sioux City* 16.649 18,564 18.304 


Wichita *t. 7.988 6,597 6.765 
New York & 
Jer. Cityt 39.438 38,190 

Okla. City*t 8.736 
Cincinnati§ 515 
Denvert ... 8: 570 
St. Pault.. 27,013 
Milwaukee t 3,126 


Total 216,406 


Chicago t.. § 
Kan. Cityt. 7,324 
Omaha*t  .. 10,772 
fast St. L.t 2,743 


St, Joseph t 7,581 
Sioux Cityt 7,371 
Wichita *t. 4,485 


New York & 

Jer. City? 38.950 37. 826 
Okla. City*t 5,631 8,452 
Cincinnati§ 182 650 739 
Denver *... 6.840 5,138 
St. Paul ¢. 27182 2.355 
Milwaukee t 316 486 287 








Total ... 99,045 105.2 3 88,666 
“*Cattle and calves, 
7Federally inspected 

including directs. 
tStockyards sales for local slaugh- 

ter. 
§Stockyards 
slaughter, 


slaughter. 


receipts for 
including directs. 


local 


BALTIMORE 
LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 
June 2, were as follows: 


CATTLE: 
Steers, choice ...... None rec. 
Steers, gd. & ch. ... 24.50@25.25 
Steers, can. & util.. 10.00@17.50 
Heifers, choice 22.25@23.25 
Heifers, utility 14.00@16.50 


Cows, util. & com’l. 12.50@15.00 
Cows, cull & util.... None rec. 





Cows, can, & cut. .. 9.C0@12.50 

ad Gere 16.00@17.50 
VEALERS: 

Choice & prime .... 25.00 only 

Good & prime ...... None rec. 

CER aes Cas iewesele’s 14.00@18.00 

MEE axe, vate giate ols ein 8.00 only 
HOGS: 

Choice, 180/220 .... 27.C0@27.25 

Sows, 400/down .... 21.50@22.00 


LAMBS (Spring): 


Good & prime ...... 22.00@25.00 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
Alst st., New York market 


for week ended May 29: 
Cattle Calves Hogs* Sheep* 
Salable . 158 474 satie ote 


Tot. (inc. 

directs) .5,371 4,430 17,670 15,224 
Prev. wk.: 

Salable .. 162 413 

Tot. (in- 


directs) .6,400 


4,851 16,252 18,048 


*Including hogs at 31st st. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 
May 27.. 2,690 518 583 
May 28.. 801 426 £ 185 186 
May 29.. 288 171 1,412 11 
May 31..10,048 423 3,701 137 
June 1.. 6,500 300 8,500 500 


June 2..16,000 500 12,000 1,000 
*Week so 

far ...32,548 1,223 24,201 1,637 
WK. ago.40,740 1,733 36,821 4,550 


Yr, ago.42,343 1,404 35,054 10,618 
2 years 
ago ..28,822 
*Including 247 cattle and 3,733 
hogs direct to packers, 
SHIPMENTS 
. 2,644 79 3,069 428 
3.. 1,514 241 2,387 85 
346 31 225 


1,081 46,956 8,904 











May 31. 3,220 1,445 163 
June 1.. 3,000 2,000 100 
June 2.. 6,000 3,000 100 
Week so 

far ..1%; 220 --- 6,445 263 
Wk. ago.13, 294 7,350 199 
Yr. ago.18,071 215 7,675 71 
2 years 

ago ..11,908 165 10,561 1,113 

TOTAL MAY RECEIPTS 
1953 
Cattle 181,878 
Calves 10,253 
Hogs 210,072 
Sheep 59,321 
TOTAL MAY SHIPMENTS 
1954 1953 

2 a ere 77,916 82,794 
ME sane sues 45,287 41,32! 
OUI onccacuds 5,201 6,279 


CHICAGO HOG PURCHASES 


Supplies of hegs purchased at 
Chicago, week ended Wed., June 2: 








Week Week 
ended ended 
June 2) May 26 
Packers’ purch.... 22 34, 2€ 
Shippers’ purch... 1 
Total ccccccccee 48,417 





LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock 
at Los Angeles on Wednes- 
day, June 2, were reported 
as shown in the table be- 
low: 





CATTLE: 
Steers, choice .... $24. 00@24.75 
Steers, good .50 only 
Steers, util. & com’'l 7 00@20.50 


Heifers, choice .. -00@22.75 
Heifers, util. ...... "i6. 00 only 
Cows, util. & com'l. 12.00@16.00 
Cows, can. & cut... 9.00@12.00 
Bulls, util. & com’l. 15.00@18.00 
CALVES: 
Vealers, ch. & pr....None rec. 
Good & choice 20.00@22.50 





Calves, com’l 18.00@20.00 
HOGS: 

Choice, 210/230 27.00@ 27.50 

RN Ne cdwcaceerecae None rec. 
LAMBS (Spring): 

GOOG 6 ccdeenscsctes None rec. 


CANADIAN KILL 

Inspected slaughter in 
Canada for week ended 
May 22: 


Period Same 
May 22 wk. 
1954 Last 
= 
CATTLE 
Western Canada .. 15,592 10,336 
Eastern Canada - 17,729 12,368 
ROtRE wncscccenes 33,321 22,704 
HOGS 
Western Canada .. 42,671 34,840 
Eastern Canada ... 44,549 50,508 
EME. gidatcctet 88,220 85,348 
All hog carcasses 
iy. Pere 96,109 93,000 
SHEEP 
Western Canada 1,359 6°29 
Eastern Canada 1,110 761 
Eb sib wakeeo 2,469 


1,400 





M aM MEAT GRINDERS 





Making hard jobs easy is a regular thing for M & M Meat 
Grinders. They quickly and efficiently reduce condemned 
stock, shop fats, bones, and slaughter house offal. Three 
types and many sizes are available. Write for descriptive 


literature or send us your specific problem. 





MITTS & MERRILL 


1001 South Water ¢ SAGINAW, MICHIGAN 79 











MEAT SLAUGHTERING 


ROCESSING 


By C. E. DILLON 


Now $ 00 305 pages 
Only —— 115 illus. 


Thousands of packers have at last found a way to offset 
today's rising operating costs. Through the instruction in 
this book, you, too, can make more profits by adding 
extra services for your customers. 


MEAT SLAUGHTERING and PROCESSING shows you 
how to plan and build a modern slaughterhouse plant, 
where to locate, how to plan meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lard for best results. 
Gives 1,00! hints and suggestions for planning the 
slaughtering operation for greatest efficiency and safety 
and details on how to work the plan. Contains hundreds of 
formulas for sausage making. 























Order your copy today from 


THE NATIONAL PROVISIONER 
Chicago 10, Illinois 


15 West Huron Street © 
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PACKERS' 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ending Saturday, May 29, 
1954, as reported to The National 
Provisioner: 


CHICAGO 


Armour, 4,638 hogs; Wilson, 5,942 
hogs; Agar, 8,054 hogs; Shippers, 
13,028 hogs; and Others, 10,950 
hogs. 

Total: 26,061 cattle; 2,394 calves; 
42,612 hogs; and 4,268 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour . 2,196 821 1,703 2,482 
Swift .. 2,267 1,125 1,956 2,443 
Wilson . 1,107 25 ae 
Butchers 5,472 61 632 258 
Others . 1,585 ian ee. =e 





Totals.12,627 2,082 8,288 7,324 


OMAHA 


Cattle and 
Calves Hogs Sheep 


* SAVES MONEY * FASTER * SAFER 
SANO 222 completely liquifies grease and 


Armour ... 7,208 5,483 923 
Cudahy ... 3,181 5,230 1,977 
Swift .... 5,704 4,652 3,178 
Wilson ... 2,945 3,067 1,800 


dissolves rags, trash or any other soluble im- 
pediment. A one-man operation...SANO 222 
won't corrode or damage any type lines. 


SANO 222 is guaranteed! You can’t lose! 
For Information, Write or Wire Dept. 5-8 


= he 
> 170 CENTRAL AVE., S.W. 
} ATLANTA, GEORGIA 
opany 


ATLANTA 
CHICAGO 

















THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 


ESsHay 


MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 




















FELIN Ss 


Original Philadelphia Scrapple 









O'Neill 365 
Neb. Beef 484 
Eagle ..... 102 
Gr. Omaha 613 
Hoffman .. 115 
Rothschild . 285 
pO rer 172 
Kingan ... 870 
Merchants.. 137 
Midwest .. 142 
Omaha .... 420 
Union 587 


Others 11: ... 10,330 
Totals ...24,660 28,762 7,878 
E, ST. LOUIS 

Cattle Calves Hogs Sheep 
Armour . 2,449 1,166 6,095 1,272 
Swift .. 3,512 2,699 7,221 1,471 





Hunter . 817 3,731 
Oo ae ine oo 2,834 
Krey ... ° 715 
Laclede . se 
Luer 


Totals. 6,778 












8ST. JOSEPH 

Cattle Calves Hogs Sheep 
Swift 52 588 7,662 4,512 
Armour 313 417 6,923 1,2 





Others . 4,313 43 3,985 858 





Totals* 9,878 1,048 18,570 6,593 

*Do not include 265 cattle, 116 
hogs and 1,841 sheep direct to 
packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour . 3,800 ao. 4485 597 
Cudahy . 2,745 7,439 1,558 
Swift .. 2 3,854 866 
Butchers 354 e+ owe 
Others ..10,015 ..- 10,102 3,467 






Totals.19,778 6 26,042 6,488 


MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers. 1,995 3,360 2,950 172 
Others . 2,940 1,867 302 147 
Totals. 4,915 5,297 3,252 i 319 
ST. PAUL 


Cattle Calves Hogs Sheep 
Armour . 5,602 3,029 7,600 834 
Bartusch 1,017 ware ae male 
Cudahy . 1,008 145 cme 442 
Rifkin .. 931 45 a 
Superior. 1,338 ae an cee 
Swift 5,496 2,591 19,413 906 
Others . 2,796 3,178 9,134 38 





Totals.18,188 8,988 36,147 2,220 
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es e Ham 
, PACKERS PORK AND 
Run * Bacon 
PORK PRODUCTS se dhaied 
John J. Felin & Co., Inc. e Sausage 
414260 Germantown Ave., Philadelphia 40, Pa. | Products 








DENVER 

Cattle Calves Hogs Sheep 

Armour . 1,454 65 2,520 3,667 
Swift .. 1,701 203 41,756 2,745 
Cudahy . 910 45 1,700 269 
Wilson . 667 Pr “6,4 <a 
Others . 5,587 25 1,866 386 
Totals.10,319 558 7,842 7,067 


WICHITA 

Cattle Calves Hogs Sheep 

Cudahy . 1,625 458 1,599 4,485 

Kansas . 197 eax ae ran 
Dunn ... 185 ion wou 
Dold ... 139 ayer 638 

Sunflower 9 

Pioneer . age 

Excel .. 309 

Others . 1,252 


155 1,141 
458 2,392 5,626 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Armour . 2,368 230 627 839 
Wilson . 2,232 384 542 «1,108 
Others . 3,409 271 1,246 37 


Totals. 3,716 


Totals* 8,009 885 2,415 1,979 

*Do not include 639 cattle, 1,053 
calves, 6,321 hogs and 3,648 sheep 
direct to packers. 


FORT WORTH 

Cattle Calves Hogs Sheep 
Armour . 1,651 2,601 874 8,360 
Swift .. 2,022 1,624 1,035 9,260 
Bl. Bon.. 429 20 100 
Oty ..is' Te 4 52 
Rosenthal 106 9 


Totals. 4,558 4,258 2,061 17,620 


TOTAL PACKER PURCHASES 


Week Cor. 

Ended _ Prev. Week 

May 29 Week 1953 
Cattle ...149,485 178,726 154,377 
Hogs ....198,479 217,787 205,110 


Sheep .... 70,125 76,995 62,233 
CORN BELT DIRECT 
TRADING 


Des Moines, June 2— 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and 
Minnesota were reported by 
the USDA as follows: 

Hogs, good to choice: 
160-180. Ibs. 
180-240 Ibs. 


240-300 Ibs. 

300-400 Ibs. 
Sows: 

270-300 Ibs. ....... 20.25@21.50 

440-550 Ibs. ....... 16.50@ 19.50 


. 21.10@23.50 


Corn Belt hog receipts 
were reported as follows by 
the U. S. Department of 
Agriculture: 


This week Last week 


estimated actual 
May 27 ...... 22,000 41,000 
may 2 ....0. 33,000 
may HP nn... ss 19,500 24,000 
. ge. eer Holiday 48,500 
COS] ick scde 54,000 42,500 
June 2 ...... 38,000 34,000 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
May 28, with comparisons: 


Cattle Hogs Sheep 

Week to 

date 270,000 309,000 
Previous 

week 301,000 338,000 
Same wk. 

1953 286,000 331,000 
1954 to 

date 6,007,000 7,755,000 3,465,000 
1953 to 

date 5,432,000 9,277,000 3,505,000 


146,000 
164,600 


164,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending May 27: 


Cattle Calves Hogs Sheep 


Los Ang. 9,600 1,700 2,000 y 6) 
N. Portl. 2,725 515 1,400 2,500 
S. Fran. 1,350 175 1,250 6,600 
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WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending May 
29, was reported by the U.S. Department of Agriculture 


as follows: 


Boston, New York City Area’ .... 
Baltimore, Philadelphia ......... 
Cincinnati, Clevelund, Detroit, 
Indianapolis 
Chicago Area 
St. Paul-Wis. 
St. Louis Area* 
Sioux City 
Omaha Area 
Kansas City 
lowa-So. Minnesota* 
Louisville, Evansville, Nashville, 
Memphis 
Georgia-Alabama5 
St. Joseph, Wichita, Oklahoma 
Oo SRE Oe 2 
Ft. Worth, Dallas, San Antonio. . 
Denver, Ogden, Salt Lake City... 
Los Angeles, San Francisco Areas®. 
Portland, Seattle, Spokane 
. RRP Ose 
Total previous week ........... 
Total same week 1953 





x 








Sheep & 
Jattle Calves Hogs Lambs 
12,080 13,659 41,619 44,735 
7,329 1,462 21,092 1,191 
8,354 58,932 9,271 
7,839 49,010 6,729 
25,085 77,245 5 
10,840 54,679 
17 20,190 
1,039 43,836 
4,037 20,381 
14,148 190,614 
10,763 14,2 31,957 Av 
9,663 5,921 15,229 
18,880 4,828 33,005 
20,932 10,874 12,731 
13,680 995 12,231 
24,886 3,617 24,459 
3,847 707 7,768 6,359 
?01,638 127,630 714,978 232,315 
298,909 112,963 719,024 231,405 
254,624 90,851 710,940 210,983 


: Includes Brooklyn, Newark and Jersey City. 2Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. 
‘Includes St. Louis National Stockyards, EB. St. Louis, Ill., and St, Louis, 


Mo. ‘Includes Cedar Rapids, 


Des Moines, 


Fort Dodge, Mason City, 


Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 


Austin, Minn. ‘Includes 


Birmingham, Dothan, 
Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 


Montgomery, Ala., and 


*Includes 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at s 


ix southern packing plant stock- 


yards located in Albany, Moultrie, Thomasville, and Tif- 
ton, Georgia; Dothan, Alabama; and Jacksonville, Florida 
during the week ended May 29: 


Week ended May 22 ............ 
Week previous (five days) 
Corresponding week last 


year... 


Cattle Calves Hogs 
Sameee nena 2,889 2,121 5,235 
Ter TT 2,033 5,938 
PO er ee 3,272 1,845 6,028 





MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the USDA Marketing Service) 
For Week Ending May 29, 1954 With Comparisons 


STEERS AND HEIFERS: Carcasses 





BEEF CURED: 





Week ending May 29... 9,500 Week ending May 29... 21,689 
Week previous ......... 12,155 Week previous ......... 21,689 
Same week year ago.... 15,087 Same week year ago.... 53,903 
cow: PORK CURED AND SMOKED: 
Week ending May 29... 1,240 Week ending May 29... 337,801 
Week previous ......... 1,593 Week previous ......... 332,554 
Same week year ago.... 1,074 Same week year ago.... 564,849 
BULL: LARD AND PORK FATS: 
Week ending May 29... 598 Week ending May 29... 10,045 
Week previous ......... 519 Week previous ......... 37,700 
Same week year ago.... ake Same week year ago.... 16,790 
VBAL: 
Week ending May 29... 10,859 LOCAL SLAUGHTER 
Week previous ........- 9,781 cus : 
Same week year ago.... 9,390 CATTLE: 
Week ending May 29... 10,733 
LAMB: Week previous ......... 11.068 
Week ending May 29... 27,257 Same week year ago.... 10,805 
Week previous ......... 30,918 
Same week year ago.... 34,755 CALVES: 
_— ws Week ending May 29... 17,086 
MUT TON: ; ‘ Week previous ......... 15,420 
Week ending May 29... 1,141 Same week year ago.... 15,054 
Week previous ........- 1,080 
Same week year ago.... 1,451 HOGS: 
0G AND G: Week ending May 29... 39,438 
ae “ ’ hs May 29 5.014 Week previous ......... 38,190 
eek ending May 29... 5, 3 Et Ses po 2g ae 
Week previous ..-..<.. 5,008 Same week year ago.... 39,836 
Same week year ago.... 4,011 SHEEP: 
ee Week ending May 29... 38,950 
PORK CUTS: Week previous me : 26 


Week ending May 29...1,240,133 





Same week year ago.... 





Week previous ......... 1,012,688 
Same week year ago....1,714,477 
BEEF CUTS: COUNTRY DRESSED MEATS 
Week ending May 29... 101,067 VEAL: 
Week previous .......... 146,185 Week ending May 29.... 
Same week year ago.... 117,859 Week previous .. 
Same week year 
VEAL AND CALF CUTS: 
Week ending May 29... 6,852 HOGS: 
Week previous ........+ 6,565 Week ending May 29.... 
Same week year ago.... 9,167 Week previous ......... Seep 
Same week year ago.... 18 
LAMB AND MUTTON: LAMB AND MUTTON: 
Week ending May 29... 4,394 Week ending May 29.... 
Week previous ......... 6544 Week. previous ......... 
Same week year ago.... 13,633 Same week year ago.... 72 
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YOU NEVE; i“ 
THE GREASE 


with the Series “JH” 
GREASE INTERCEPTOR. 














Discharges grease from interceptor to 
storage container at turn of a valve. 


» 
@ 


Grease is clean so that it can be 
sold readily. 


© 


Intercepis more than 90% of 
grease in waste water — keeps pipe 
lines from clogging. 


4. 


You don't take off 
cover! 


5. 


You don't remove 
grease by hand! 


6. 


Grease flows out 
of draw-off — no 
odor, no mess, no 
inconvenience! 





e Here’s the answer to grease collecting prob- 
lems — the interceptor that keeps the grease out 
of your pipe lines and delivers it to separate con- 
tainers where it can be stored for resale. In the 
exclusive Josam “JH” Grease Interceptor, grease 
from waste water continues to collect in the low 
pressure chamber from which it can be drawn at 
any time ... at the turn of a valve. Why be in- 
convenienced by grease-clogged lines? Why be 
forced to pay for expensive repairs when it’s so 
easy to solve grease problems permanently? 


Available in a wide range of types and sizes. 
For further information send coupon below today. 


JOSAM MANUFACTURING COMPANY 
Michigan City, Indiana 


Representatives in all principal cities 





JOSAM MANUFACTURING COMPANY 
Dept. NP, Michigan City, Indi 








Please send complete details on Series ''JH'' Grease Interceptor. 


Nome _Profeszion_ 

ae : 

Address____ . RE hoe 

Co es Be — ll 
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No King 


Ever Ate Better! 


PRIDE high 


Ham « Bacon e Sausage e Canned Meats 


Pork e Beef e@ 


" 


OTTUMWA, IOWA 


Lamb 


EATS 


JOHN MORRELL & CO, 





in name... 
grade in fact! 





CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$4.50; additional words, 20c each. ‘Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


address or box numbers as 8 words. Head- 
lines 75c extra. Listing advertisements 75c¢ 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


Uniess Specifically Instructed Otherwise, All Classified Adver. 
tisements Will Be inserreo Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCES 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





NEWTON B. MILER 
General Consultant 
Meat Packing and Allied Industries 
Offers Practical Help for Large and Small Plants. 
using Present Personnel. In Organization, Person- 
nel, All Processing, Mechanical, Building, Pur- 
chasing, Advertising, Sales, and Production or 
Incentive Plans. 
727 BELLWOOD AVE., BELLWOOD, ILL. 
(Suburb of Chicago, Illinois) 
ALL PHONES LINDEN 4-4288 


SAUSAGE MAKER: Or plant superintendent. 20 
years’ experience. Can take complete charge of 
production. Can use whatever materials are avail- 
able in the manufacture of sausage products, or 
can make the highest quality. Handle labor, 
figure costs, etc. Sober, dependable, family man, 
5 years in last position. Wire or write, W. J. 
Wilson, P. O. Box 451, Ocala, Florida. 

BUYER and SALES: Diversified experience as 
wholesaler, hotel supply, peddler, chains, large 
outlets and retailers. Sales supervision, adminis- 
trative functions. Interview. Chicago area pre- 
ferred. Will relocate. W-242, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 
PACKINGHOUSE ENGINEER: Outstanding record 
in industry. Graduate engineer. Several years’ 
heavy practical experience as chief engineer and 
master mechanic. Relocate. W-244, THE NA 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill 


MANAGER or SUPERINTENDENT: Experienced, 
large and small plants, practical, efffficient. 
Slaughtering, cutting, curing, sausage, canning. 
rendering, etc. Excellent references. W-122, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 














SALES SUPERVISOR 

Experienced aggressive man wanted for respon- 
sible position which muy lead to sales manager’s 
job. The company is one of the most progressive 
in the east, employing 1100 employees and 48 
salesmen, Must have proven sales record handling 
independent and chain trade. Reply in confidence 
giving complete details. W-240, THE NATIONAT, 
PROVISIONER, 18 E. 41st St.. New York 17. 
N.Y. 





MANAGER WANTED: For old established U. S. 
Government inspected packing plant in large city 
in Texas. Beef and pork, smoked meats, sausage, 
ete. Must have experience in beef and be able 
to supervise cattle and hog buying, also control 
pork and processing departments. Good salary. 
Replies will be treated confidentially. Give age 
and record of experience since leaving school. 
W-238, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





QUALIFIED, PRACTICAL MAN: Experienced in 
all phases of meat canning. Must be able to 
formulate, know equipment layouts and _ fizure 
costs. Excellent salary and case premium. Con- 
tact Sam Rosenthal, Palmer House, Chicago, June 
13th through June 16th or write Samuels & Com- 
pany, Inc., 3307 Lemmon Ave., Dallas, Texas. 





SALES MANAGER: Medium sized, full line pack- 
er in southeast needs man with proven ability. 
to handle growing sales department. Wonderful 
opportunity for the right man. Give complete 
details of past experience, salary expected, ete. 
in first letter, W-246, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT: 28 years’ experience, cut, 
kill, curing, smoking, sliced bacon and plant su- 
perintendent. W-243, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, II. 
MANAGER or SUPERINTENDENT: Technical ed- 
ucation. Over 20 years’ managerial and produc- 
tion experience. All phases packing industry. 
Consider small operation. W-245, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Tl. 
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SALESMEN 
large reliable hotel supply house, 
handling a complete line of fresh and smoked 
meats. Must have following amongst hotels, clubs, 
restaurants, ete. Exclusive territories open to 
qualified men east of Chicago. Unusual oppor- 
tunity for live wire. Write immediately or call 
sales manager. Verona Packing. Inec., 53-A 
Gansevoort St., New York City. Watkins 4-1407- 


S-v. 


To represent 





SAUSAGE FOREMAN 
unusual opening for ua 
who is capable, aggressive, can 
well and who has a record as a hard worker, 
We are high volume, high quality producer of 
sausage products. We offer top starting salary 
and unlimited opportunity to the man we select. 
Reply at once in confidence giving full details 
of your background and experience. Interviews 
will be arranged at our expense. Millar Brothers 
Company, Inc., 35th and Reed Street, Philadel- 
phia 46, Pa. 


SAUSAGE CASING OPPORTUNITY 

For aggressive salesmen and sales organizations 
in the casing field or related fields. We introduce 
a new sausage casing which has the uniformity 
of artificial casings and is porous and edible as a 
natural casing. The prospects are unlimited, 
Address your inquiries to Box W-247, THE NA- 
TIONAL PROVISIONER, 18 E. 41st St., New 
York 27, N.dx 


ANTED — SUPERINTENDENT 
AN AGGRESSIVE OHIO PACKER NEEDS OP- 
ERATING MAN TO TAKE CHARGE OF EN- 
GINEERS, FOREMEN AND MAINTENANCE 
CREWS. GOOD KNOWLEDGE OF REFRIGERA- 
TION AS APPLIED TO BEEF PACKING 
NECESSITY. SUPERVISORY ABILITY 
REQUIRED. THIS IS A JOB FOR A_ HIGH 
TYPBH MAN AND THE PAY WILL BE SATISFAC- 
TORY. W-248, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, . 


FOOD CHEMIST 

Excellent opportunity for food chemist and tech- 
nologist to supervise operations of laboratory and 
manufacturing departments of established spice 
and seasoning company. Position will entail su- 
pervision of present manufactured products and 
research of new products. Salary commensurate 
with ability of individual. All replies held strict- 
ly in confidence. Our employees know of this ad- 
vertisement. W-249, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 
SALESMEN: 50% commission. Sell 3 blade stain- 
less steel bone dust scraper for $1.50. Sample 
50c. Hennings Products, P. O. Box 347, Anaheim, 
California. 
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